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they got there without ice 


... might also bring profits to you! 


Back in the 30’s, meat canners were troubled 
about how to get luncheon meat to customers. 


It had to be kept under refrigeration after canning. 
This fact naturally limited the use of the product 


and made things inconvenient all along the line. 


Answer Needed 


Now. of course, anything troubling canners trou- 
bles American Can Company, too. 


So we and they set to work. 

After much consultation and experiments on both 
our parts, a package and product were evolved which 
filled the bill. 

The product, luncheon meat. kept without refrig- 
eration. and was attractive when taken out of the 


package. 


The package itself could withstand the processing 
needed, looked distinctive, and was easy to open. 


Happy Result 


Everybody was pleased... the consumer ... the 
canner... and American Can Company. 


This, briefly, is a success story of how a package 
maker like ourselves can work with a manufacturer 
for his greater profit. 


And there are other Canco success stories, many 
of them. For whatever the packaging problem— 
whether it requires the improvement of an old package 
or the creation of a new one—Canco experts are used 
to solving them successfully ... 


...and have been for 47 years! 


AMERICAN CAN COMPANY New York ¢ Chicago ¢ San Francisco 
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When lima beans are harvested, 
considerable amounts of sand, 
ground, weeds, and dirt are 
brought to the viners, even though 
considerable care has been taken 
in cultivating the fields and har- 
vestingthecrop. The advisability 
of removing this dirt from the 
bushes before feeding them into 
viners has been recognized for 
years. 


Hamachek Rotary Dirt Removers have 
been thoroughly tested and many lima 


bean packers consider them a necessity. 


Established 1880 @ corporated 1924 


N PEA HULLING SPECIALISTS 


August 23, 1948 


CITRUS FRUIT CANNERS 


A “Syrup-Miser”! Never wastes a 
single drop of costly, concentrated 
syrup. Quickly pays its way in Savings. 
“Doles” out exact charge of syrup and 
speedily deposits it into can, jar or 
carton at the right moment. Adjustable 
to all performance demands. Can be 
used with hand packing or machine 
filling, before or after filling operation. 


Also adaptable for brine, sauce or oil. 


Fight Meunting Cash 


with FMC modern machinery 


...write for FREE 


FMC Catalog No. 800 


Shows complete line of FMC 
Modern Machinery and Equip- 
ment for Processing, Canning, 
Packaging. 
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Are you wondering—and perhaps worrying a bit re 

—about your supply of cans? fa 

: Are you in need of top-notch technical help in wl 

meeting a canning problem? we 

ae Then you ought to know what Continental can do for FOR CONVENIENCE, of 
you. Continental has thirty-seven can manufacturing 

plants, thirty sales offices, a modern laboratory with The tin ge — hi 

a large staff of competent scientists and technicians, to 

an unsurpassed cannery equipment department, and ting operating costs, cans th 

fourteen field research offices strategically located are unbreakable and cost fr 

throughout the country . . . and we are ready, willing rte — to 

and anxious to put these facilities to work for you. 


higher in freight cars and 
warehouses with perfect 
safety. 


Continental has the manufacturing capacity, the 
experience, the knowledge, and, above all, the pro- 
gressive, on-the-toes spirit that we believe you want 
in a supplier. You can depend on Continental to do 
everything possible to provide you with the cans you 
need, when and where you want them. No wonder so 
many packers throughout the country today are say- 
ing: ‘“You can’t beat Continental as a dependable 
source of supply!” 


SAVE 


= smiprinc cosis we 


New York 17, N.Y. 
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EDITORIALS 


industry is growing old and is likely to forget 
some of the early efforts that helped bring it 
to its present high position is evidenced in the passing 
of Dr. William Henry Harrison, who died in California 


\ NOTHER EARLY EXPLORER DIES—That this 


on August 7th, at the age of 64, after some years of 


retirement and illness. There are many men in the 
industry, upon the announcement of this, who will be 


- inclined to say that he was but a young man, only re- 


cently become active in the scientific field of canning. 
As a fact he did start young, but that the years slip 
away rapidly you can realize when we say that he was 
64 when he died. He was old as the young generation 
now in charge of the industry considers it, but he had 
been instrumental in helping build the industry into 
the great and substantial business it is today. He la- 
bored in the scientific field upon which the industry 


_ must depend, and he left his mark, and will be long 


remembered for his work. He came in after the all 
farseeing men realized that the old “rule of thumb”, 
which prevailed for so many years, was passe, and he 
worked valiantly and well to help put the production 
of canned foods upon a solid, scientific basis. 

We knew “Doc” from way back, but those who knew 
him from having worked with him are in better position 
to speak of his real work in behalf of the industry than 
the writer, who, however, saw him enter, progress and 
finally come to the top in the field of scientific service 
tocanncrs. We quote from the National Canners Asso- 
ciation Pulletin of August 14th: 

“For ‘ive years (1914-1919) Dr. Harrison was an- 


alyst and deputy commissioner of the Iowa Dairy 
Food 


mmission. He gave nine months of service 
to his country during the first World War with the 
Chemic.| War Service, in charge of the analytical 
Work in the high explosives laboratory at American 
Univers ty in Washington. It was on the completion 
of this -rvice that Dr. Harrison undertook the inspec- 
lion wo for N.C.A., going from that assignment to 
the ow .-Nebraska Canners Association for a year’s 
‘rvice s technologist. 
In 19°3 he was made a sales representative of the 
Contine tal Can Company in the Iowa, Nebraska and 
Minnes: ‘a territory, and achieved such an outstanding 
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record that he was brought into the Chicago office in 
1925 to organize and direct Continental’s research de- 
partment, which position he held up to 1940, when he 
was assigned to the Washington, D. C. office of that 
company as technical advisor. 

At the conclusion of the war in 1945 Dr. Harrison 
became inactive due to the illness that led to his death.” 

Dr. Harrison left his mark on the industry, and he 
will be remembered long by all who knew him, as a 
smiling, happy well-posted scientist, ever ready, will- 
ing and able to help them in their production troubles ; 
a popular figure for years at all National Conventions, 
quiet and approachable, with a great host of friends. 
His passing will cause many sad hearts. 


BABE RUTH—tThe final strike out of the mighty 
Babe Ruth leaves us all with a feeling of sadness. 
Mixed with that sadness, however, is a surge of deep, 
intense pride. The Babe had a pretty miserly start in 
life here in Baltimore. Back in those early days when 
he was running the streets of one of the toughest neigh- 
borhoods in this city, no one would have picked him 
out to be successful in later life. His life is a tribute 
to America, the land of freedom and opportunity. 


CENSUS—AIl of us can think of many government 
activities we would like to see discontinued in the inter- 
est of economy. It’s highly doubtful, however, if any- 
one in the food industry, be he processor, distributor or 
broker, would agree that the monthly reports of whole- 
salers’ stocks was one of those useless activities. Those 
reports this past year proved highly valuable to canner 
and wholesaler alike, and in conjunction with the Na- 
tional Canners Association’s monthly report of can- 
ners’ stocks, presented an accurate and authentic sta- 
tistical picture of the industry. Director J. C. Capt’s 
announcement then, that this service would be tempor- 
arily suspended, is indeed disappointing. The Bureau 
hopes to be in position to reinstate this service on a 
quarterly basis without interruption. The monthly 
reports were ideal. Reports every three months will 
be useful but if issued less frequently than quarterly, 
or not at all, the industry will be deprived of informa- 
tion that has proven a valuable business asset. 
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SALAD DRESSING PRODUCTION HITS NEW HIGH 


From data prepared by 
S. M. SACKRIN 
U.S. Department of Commerce 
Washington, D. C. 
Issued July, 1948 


Production of salad dressing, mayon- 
naise, and related products in 1947 
reached the highest level in the history 
of the industry. Total commercial out- 
put is estimated at 79.8 million gallons, 
an increase of 21 million gallons or 37 
percent over 1946. This is the greatest 
spurt in production to occur in a single 
year in the two decades that this series 
of surveys has been conducted. 


The increase in total invoice value of 
production was even more spectacular. 
Total value of output amounted to $191.8 
million, $80 million or 71 percent more 
than in 1946, the previous peak year for 
the industry. Higher average unit prices 
last year accounted for the greater rela- 
tive increase in dollar value of output 
as compared with volume figures. 


A 
below the 60-million gallon level in the 
period 1942-46, rose to last year’s record- 
breaking total, 

Whereas in recent years, most pro- 
ducers found a ready market for their 
limited output, there has now been a 
return of greater competition. More 
liberal supplies will mean a continuation 
of this competition to an even greater 
extent as consumers are again placing 
emphasis on the price and quality fac- 
tors. 

PRODUCTION BY VARIETIES 


Production of all varieties of salad 
dressing products increased in 1947, car- 
rying individual items to peak levels. 
This was the first time since our entry 
into the war that output of each of the 


industry’s products was larger than in 


the preceding year. 


The greatest gain occurred in mayon- 


naise, which rose by more than 10 mil- 
lion gallons or 51 percent. Salad dress- 
ing was up by 7 million gallons or 22 
percent. Sandwich spreads, which had 


Estimated Total Commercial Production of Salad Dressing, Mayonnaise, 
and Related Products, 1939-47 
(Millions of gallons) 


Item 1939 


1940 


24.3 
13.4 
3.9 
1.7 
0.4 


Salad dressing 
Mayonnaise 

Sandwich spreads........ 
French dressing 


50.3 «53.1 50.9 


The unprecedented expansion in pro- 
duction occurred after a 5-year period 
in which the industry’s operations were 
restricted by limited availability of raw 
materials. During the war years, ra- 
tioning of vegetable oils was the princi- 
pal curtailing factor and though these 
regulations were terminated in late 1945, 
indirect Government controls affecting 
oil supplies continued through most of 
1946. Last year marked the first since 
1941 that the industry’s chief raw ma- 
terial was completely free from Govern- 
ment controls. In addition, in 1947 manu- 
facturers could use sugar in greater 
quantities, for rationing of this commod- 
ity, first intituted in May 1942, was ter- 
minated in July 1947. With improved 
availability of raw materials, output of 
salad dressing products, which remained 


1941 1942 
25.6 27.1 


1943 1947 
38.0 
30.8 

6.3 
3.4 
0.8 


79.3 


1946 


31.2 
20.4 
2.7 
2.9 
0.7 


57.9 


18.5 
5.3 
2.7 
1.0 


16.6 
4.2 
2.5 
0.5 


58.7 


declined steadily since 1942, recovered 
sharply to more than double the 1946 
figure. French dressing was higher by a 
half-million gallons or 17 percent. 

In addition to affecting over-all pro- 
duction, wartime shortages of raw ma- 
terials influenced output of individual 
salad dressing items. Limited vegetable 
oil supplies prompted manufacturers to 
shift from mayonnaise to salad dressing, 
since the latter requires less oil. Short- 
ages of sugar resulted in curtailed out- 
put of sandwich spreads. The improved 
availability of these raw materials was 
a factor in the sharp increase in both 
mayonnaise and sandwich spreads last 
year. 

There appears to be a relationship be- 
tween mayonnaise manufacture and the 
level of consumer income. Prior to the 


Percentage Distribution of Estimated Salad Dressings 
Output, By Varieties, 1939-47 


Item 1939 


1942 1944 1945 1947 


Salad dressing 
Mayonnaise 
Sandwich spreads 
French dressing 


53.7 
34.6 
6.5 
4.2 
1.0 


48.2 
34.8 
10.0 
5.1 
1.9 


56.2 
31.2 
6.4 
5.2 
1.0 


48.0 
38.8 
7.9 
4.3 
1.0 


100.0 100.0 100.0 


100.0 100.0 100.0 100.0 100.0 


depression 1930’s, mayonnaise _ repre. 
sented the largest percentage of tota! 
output, but the demand for a lowe. 
priced item stimulated the production j 
salad dressing, and since 1933 output of 
this variety has generally comprised ove 
half of all products manufactured eac} 
year. However, from 1939 on, unti 
checked by limited vegetable oil supplig 
in 1948, mayonnaise formed an increas. 
ing percentage of total production. |) 
1946, the industry was again able wf 
emphasize the manufacture of mayo. 
naise, but last year’s increased prod. 
tion formed the highest percentage of 
total output since 19382. 


U. S. AND CUBA AGREE ON 1943 
SUGAR SUPPLIES 


Ample supplies of sugar 
United States and protection against a 
abnormal carryover of sugar in Cuba af 
the end of 1948 are assured by an agree. & 
ment reached between representatives of 
the Cuban Sugar Stabilization Institute 
and the Commodity Credit Corporatio 
on August 11, 1948, the U. S. Depart. 
ment of Agriculture has announced. 

In addition to making supplies avail. 
able for filling Cuba’s present quota 0 
approximately 2,822,000 short tons fo 
shipment to the United States durin 
1948, the Institute will maintain a r— 
serve of 466,000 tons to meet possibk 


further increases in Cuba’s quota fu— 


shipment to the United States durin ; 
1948. The Commodity Credit Corpor 


tion has increased its purchases froug 


the reserve supply by 238,000 tons, unde 
an agreement entered into on April j 
1948, for use primarily by the Army fu 
civilian feeding in occupied areas, Sui 
sugar, however, will be released to the 
Institute if needed for domestic co 
sumption in the United States. The It 
stitute will be free to dispose of the tt 
maining sugar reserve, 228,000 tons, i 
Cuba’s 1948 import quota is not it 
creased by October 15. The price pall 
by the Commodity Credit Corporatit! 
for sugar acquired by it from this I 
serve supply is 4 cents per pound. 

The Institute has also agreed to make 
170,000 tons of sugar available nett: 
for shipment to the United States dur 
the first half of January 1949. 


RETAIL OUTLET INCORPORAT# 


Canner’s Retail Outlet has been 
corporated at Oakland, Calif., with ! 
capitalization of $500,000, by Euget 
Demings, San Rafael, and 
Wiese and H. M. Roets, of San Frit 
cisco. Stores are being set up featur 
the sale of canned foods at retail, Pp 
ticularly in case lots. 
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FEATURE 
FRED WARING CONVENTION 


Fred Waring and his world-famous 
musical oganization, The Pennsylvanians, 
will be one of the colorful feature attrac- 
tions at the 42nd annual exhibit of the 
Canning Machinery and Supplies Asso- 
ciation, S. G. Gorsline, secretary-trea- 
surer of the association has announced. 
Because of the unprecedented interest 
shown in the 1949 event, Mr. Gorsline 
revealed these advance plans for the ex- 
position being held January 15 through 
19 in Atlantic City in conjunction with 
the annual convention of the National 
Canners Association. 

Mr. Waring and his talented group 
of 110 people will put on a two-hour 
musical extravaganza starting at 9 p.m. 
January 18 in the grand ballroom of 
mammoth Municipal Auditorium. The 
Pennsylvanians will play, sing, act, and 
clown before some 5,200 of the people at- 
tending the exhibit. They will feature 
tantalizing rhythms of all descriptions, 
und will please the listening audience 
with the subtle vocal effects created by 


the glee club. 


FRED WARING 


Tickets ‘or this musical program, will 
distril) ted by the various exhibitors 
| their | oths during the convention. 

Some canners, picklers, pre- 
“tvers, fod freezers, including the com- 

plete me) ‘bership of the National Can- 
hers Ass: iation, are expected to attend 
what proises to be “the most elaborate 
| exhibition ever held by the canning in- 
dustry,” According to authoritative 
sources, “he combined exhibit and na- 
“onal con vention is the largest held in 
THE CAN JING TRADE August 23, 194% 


the United States, except for the political 
conventions. Machinery and_ supplies 
manufacturers have expended huge sums 
during the past twelve months designing, 
developing, and perfecting faster, more 
efficient and more economically operated 
equipment of all kinds. When all this 


machinery is attractively displayed in 


JANE WILSON 


Atlantic City’s gigantic auditorium, it 
will unquestionably be the most exten- 
sive exhibition ever held by the indus- 
try. 

Those fortunate enough to get tickets 
to the musical will see and hear such out- 
standing entertainers as Stuart Church- 
ill, tenor; Joan Wheatley, ballad singer; 
Jane Wilson, lyric soprano; Joe Marine, 
baritone; “Uncle’ Lumpy Brannum, 
Daisy Bernier, featured with “Daisy and 
creator and narrator of “Liz Orly”; and 
the Dandylions”. Those who can’t secure 
tickets to the ballroom will be able to 
hear the program over the loud-speaker 
system in convention hall. 


APPOINT SALES MANAGER 


Eddington Canning Company of Spring- 
ville, Utah, and Woods Cross Canning 
Company with plants at Clearfield, 
Bountiful, and Heber City, Utah, an- 
nounce the appointment of Gene Robin- 
son to act as sales manager for both com- 
panies, 

Mr. Robinson has had a wide experi- 
ence in both food processing and distri- 
bution. He was formerly sales manager 
for Royal Canning Corporation. 

Mr. Robinson will maintain a separate 
sales office at 2641 Tyler Avenue, Ogden, 
Utah, P. O. Box 815. Sales will continue 
to be made through regularly established 
brokers. His office is presently offering 
some merchandise for other Utah can- 
ners as well, 


A NEW USE FOR THE 
TENDEROMETER 


The tenderometer, has been found use- 
ful in telling when to pick commercial 
fruits at the proper stage of firmness for 
market and for processing. Tests made 
at the Geneva New York Experiment 
Station on apples, peaches, and pears 
gave an accurate measure of their ripe- 
ness, according to Doctors F. A. Lee and 
G. D. Oberle, who carried on the experi- 
ments. The tenderometer is used ex- 
tensively at many canning and freezing 
plants for testing the quality of peas. 
Since ripening of the fruits tested is ac- 
companied by a softening of the tissue, 
they supposed it might also have value in 
determining the harvest point of these 
fruits. 


It is probable, they point out, that the 
method could be applied to any fruit, the 
flesh of which could be cut into cubes, 
and which contained no interfering seeds. 
These cubes, about a quarter of an inch 
on a side, are placed in the tenderometer 
for the test. 


YOUR PRODUCT IN 
WIREBOUNDS 


“Your Product in Wirebounds,” a 
booklet designed for the benefit of those 
concerned with packing industrial prod- 
ucts for shipping, has just been re-issued 
by the Wirebound Box Manufacturers 
Association, 105 S. La Salle St., Chicago 
3. Copies may be had without charge 
upon request. 

The booklet was published originally 
in 1945. It met with instant favor. 
Thousands of copies were distributed, 
but the circulation was restricted be- 
cause of the paper shortage at the time. 
L. S. Beale, secretary of the W.B.M.A., 
said there is an ample supply of the new 
edition to meet all requests. 

The booklet is profusely illustrated 
throughout to demonstrate the use of 
wirebound shipping boxes and crates for 
industrial products in both domestic and 
export trade. It demonstrates the multi- 
tude of variations in design, types, and 
styles of wirebound shipping containers, 
as well as the numerous types of prod- 
ucts now being carried safely and eco- 
nomically in such containers. 


JUNE FOOD DELIVERIES 


Deliveries of food and «agricultural 
commodities purchased by the Depart- 
ment of Agriculture totaled 2,628 million 
lbs. in June 1948 on the basis of ship- 
ment and delivery reports received dur- 
ing the month. Deliveries in May totaled 
2,664 million lbs. June deliveries of grain 
and grain products made up 1,872 mil- 
lion lbs. of the 2,628 million-lb. total; 
fresh vegetables, 444 million lbs.; sugar 
211 million lbs.; dairy and poultry prod- 
ucts, 30 million lbs.; fats and oils—other 
than peanuts, 24 million lbs.; peanuts 22 
million lbs.; fresh and dried fruits, 12 
million lbs.; and 8 million lbs. of canned 
meats. 


4 — = 

7 

> 

ue 

ake 

17) 

rele 

t Soc 

ring 

pat 


Pretzer Heads Vegetable Growers 


Walter F. Pretzer of Cleveland, Ohio, 
is the new President of the Vegetable 
Growers Association of America, Inc. 
He was elected at the conclusion of the 
40th annual convention of the organiza- 
tion in Baltimore, last week and succeeds 
R. O. Reich of Kansas City. A. Lee 
Towson, Jr., of Seabrook, N. J., formerly 
of Baltimore, was named First Vice 
President and Dr. H. D. Brown, Worth- 
ington, Ohio, re-named Secretary. A. J. 
Dreisbach, Lyndon, Kentucky, was re- 
elected Treasurer. 

The four day convention opened with 
a reception to the delegates by President 
and Mrs. Reich. Governor Lane wel- 
comed the group to Maryland. 

Assembled for the business and special 
meetings were some of America’s top 
agricultural leaders, including Allen 
Kline, President of the American Farm 
Bureau; Dr. R. B. Corbett, Associate 
Dean of Agriculture, University of 
Maryland; Dr. W. I. Myers, Dean of 
Agriculture, Cornell University; Dr. 
Leonard Kephart of the Beltsville Re- 
search Center and others. Additional 
speakers who made fine contributions to 
the Vegetable Growers convention pyro- 
gram were Dr. F. L. Thomsen, head of 
the Marketing Research Branch of 
the U. S. Department of Agriculture; 
Mr. Paul Dickman, Florida grower; Dr. 
R. W. Hoecker, Chief of the Marketing 
Division at the University of Maryland; 
P. C. Turner, President, Food Producers 
Council, Baltimore; Porter Taylor, Di- 
rector Fruit and Vegetable Department, 
American Farm Bureau; Dr. Amihud 
Kramer, Associate Professor, Horticul- 
ture Department, University of Mary- 
land; Dr. R. E. Larson, Professor of 
Plant Breeding, Pennsylvania State Col- 
lege; Dr. Francis Stark, Assistant Pro- 
fessor of Vegetable Crops, University of 
Maryland; C. B. Denman, Agricultural 
Consultant for the National Association 
of Food Chains; Dr. Ora Smith, Profes- 
sor of Vegetable Crops at Cornell Uni- 
versity and Dr. Floyd F. Smith, Senior 
Entomologist in the Bureau of Entomol- 
ogy and Plant Quarantine of the U. S. 
Department of Agriculture. 

The exhibits of the supplymen at the 
convention attracted much attention be- 
cause of the unusually interesting pre- 
sentations and the newly developed farm 
machinery and vegetable handling equip- 
ment. Harold N. Ricket, Sales Manager 
of the American Specialty Company, 
Amherst, Ohio, was named President of 
the Supply Men’s Section, succeeding 
H. J. Wood, of Louisville, Ky. 

Nearly 100 of the visitors took an 
early morning tour of the Baltimore 
wholesale vegetable and fruit market as 
guests of Ralph Schley and “Jim” Solley. 

Two field trips were included in the 
program—the first took about 300 of the 
delegates on a trip across the Del-Mar- 
Va peninsula to the Atlantic Ocean 


where they saw vegetable package crate 
making at the Marvil Package Company, 
Laurel, Delaware; the Campbell Soup 
Company Plants at Salisbury, Maryland, 
At Cambridge, Maryland, the group re- 
ceived a special welcome from the Mayor 
and the President of the Chamber of 
Commerce who met the cavalcade with a 
brass band. They also inspected the SS 
Potomac, the White House Yacht of the 
late President Roosevelt, now the flag- 
ship of Maryland’s Oyster Navy. They 
returned to Baltimore on the excursion 
steamer SS Francis Scott Key. 

The second field trip took the visitors 
to Beltsville, Maryland, to the Belts- 
ville Research Center and to the Univer- 
sity of Maryland where they had an un- 
usual opportunity to see some of the 
latest developments in Vegetable Re- 
search and a farm machinery demon- 
stration arranged by the leading manu- 
facturers. 

The banquet was presided over by Dr. 
H. C. Byrd, President of the University 
of Maryland. Retiring President, R. O. 
Reich, announced that the Kelsey award 
was given to Dr. H. D. Brown, of 
the Horticultural Departinent of the 
Ohio State University, for outstanding 
achievement in the field of commercial 
vegetable gardening. 

Six men who have been active in the 
work of the Association for many years, 
were given honorary life memberships. 
Coming from widely separated sections, 
they are: John Hoag, Rocky River, Ohio; 
John Christiansen, Wilson, Connecticut; 
H. L. Weinshank, Sr., Newcastle, Pa.; 
Louis Miller, Toledo, Ohio; Ernest 
Moore, Arlington, Mass.; and Dr. H. C. 
Thompson, Cornell University, Ithaca, 
N.Y. 


SWEET CORN FESTIVAL 


The National Sweet Corn Festival, 
which prior to the war was conducted 
annually at Hoopeston, Illinois, will be 
revived this year by the Hoopeston Jun- 
ior Chamber of Commerce. The J.C.C. 
has arranged a program of entertain- 
ment which will feature several bands 
and bugle corps, the National Barn 
Dance Show, Sherman Hayes Orchestra, 
together with midway shows, complete 
with barkers. The Festival will be held 
for three days beginning September 23. 
Canned foods, canning and farming 
equipment will be exhibited. The 1948 
Sweet Corn Sweetheart will be selected 
on the last day of the Festival. 


ACQUIRES SARDINE CANNERY 


Coastline Canning Corporation, Ports- 
mouth, New Hampshire, has acquired the 
canning plant of Hampshire Foods Com- 
pany and will pack sardines in oil, mus- 
tard and tomato sauce, 


SWEETPOTATO PRICE SUPPORT 


The U. S. Department of Agriculture 
has announced the program to support 
the price of the 1948 sweetpotato crop 
from September 1, 1948, through April 
30, 1949, in accordance with legislative 
requirements, 


In addition to support-price adjust. 
ments for changes in the parity level, 
the 1948 support program differs from 
the 1947 program by requiring new con. 
tainers, adding another varietal differen. 
tial in the schedule of prices, and a price 
differential for washed sweetpotatoes, 
The Golden, Jersey, Triumph and othe 
varieties of similar characteristics are 
included in a new group, and will be sup. 
ported at lower prices than the Port 
Rican and Nancy Hall varieties, 


If support operations become neces. 
sary, they will be accomplished through 
purchases from growers, their authorized 
agents, and dealers who are certified as 
having agreed to pay growers not less 
than the applicable support prices o 
their equivalent for all sweetpotatoes 
purchased and who are licensed under 
the Perishable Agricultural Commodities 
Act. 


Prices announced are for U. S. Extra 
No. 1 and U. S. No. 1 grades packed in 
specified new containers, loaded fo, 
carrier at shipping point in carlots o 
trucklots. If need for support for U.S. 
No. 2s develops in any area, support 
prices, terms and conditions for then 
will be announced at that time. 

In any area where quarantine is in- 
posed, price support will cease ten day: 
prior to the date the quarantine is t 
become effective. 


The schedule of support prices fo 
sweetpotatoes produced in 1948 washel 
and packed in new containers for the 
period September 1, 1948, through Apri 
30, 1949 follows: 

Price per Bushel 
Sept.1 Nov. 16 
U.S. Grade Nov. 152 Dee. 31° Apr.3 
dollars dollars  dollats 

Extra No. 1 1.90 2.40 

No. 1 1.65 2.15 


Extra No. 1 1.80 2.30 
No. 1 1.55 2.05 


Varieties 


Porto Rican 
Nancy Hall® 
Golden Jersey 
Triumph*® 
Other 
Varieties No. 1 1.30 1.75 
1Unwashed sweetpotatoes 5 cents per bushel les 


2Sweetpotatoes must be packed standatl 
crates, bushel hampers, solid or built-.)» bottom 
bushel baskets, f.o.b. cars or trucks in carlots 
trucklots. They shall be packed in accordance Wi"! 
the usual good commercial practices for the att 
At the option of the Department, deliveries ° 
sweetpotatoes may be made in bulk or some other 
stage of preparation, in which case the purehe 
price will be less than the prices specitied abcve 
by the value of the marketing services not P 
formed, as determined by the Manager, Commotlt 
Credit Corporation. 

3Including other varieties of simile: variet! 
characteristics. 
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GRAMS INTEREST 


HEADS FLORIDA CITRUS SALES 


Frank J. Poitras of Winter Haven, 
Florida, formerly General Manager of 
the Florence Citrus Growers Association 
of Florence Villa, has been appointed to 
sueceed ©, A. Seehof, resigned, as Sales 
Manager of the Florida Citrus Ex- 
change’s Canning Division. 


BLACK RESIGNS CGC POST 


Concurrently with the announcement 
of Consolidated Grocers Corporation re- 
garding the resignation of James H. 
Black as President of the Sprague War- 
ner Division of the Company, Black 
issued a confirming statement of his 
own. When asked about his future 
plans, Black said that he would remain 
at Sprague Warner for a short time 
until his has become estab- 
lished. Following that he said he would 
take an extended vacation and indicated 
that he intended to remain in the food 
industry and that further announcement 
would be made subsequent to his return. 


NEW LA RUE PLANT 


The J. C. LaRue Company, Madison- 
ville. Kentucky canners, has leased build- 
ings at Halls, Tennessee and will trans- 
fer the canning equipment there from 
their Hohenwald, Tennessee plant. In 
addition to the canning of kraut the com- 
pany plans to pack lima beans and string 
beans at the new plant. 


SUPER BUYING COMBINE 


Fred Zeuch, merchandise manager for 
Wieboldt Stores, Chicago, this week re- 
signed that post to assume the direction 
of Food Distributors, Inc., super market 
merchandising and purchasing organiza- 
tion, with headquarters in Chicago. 

In his new post, Mr. Zeuch will direct 
some phases of the purchasing opera- 
tions of » number of the country’s larger 
super market chains. 


BOYD HEADS 
LI\’A-HAMILTON SALES 


James Boyd, formerly eastern district 
hanager of the Westinghouse Electric 
Corporat on, has been appointed general 
sles m-nager of the Lima-Hamilton 
Corporat on’s Hamilton Division, it was 
announe by George A. Rentschler, 
thairma: of the Lima-Hamilton execu- 
We com rittee. The Hamilton Division 
manufac ires diesel and steam engines, 
machine ‘sols, presses for the automotive 
industry can-making and special ma- 
thinery, .nd other industrial equipment. 
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KRIMENDAHL ELECTED STOKELY 
PRESIDENT 


Herbert F. Krimendahl has_ been 
elected President of Stokely-Van Camp, 
Inc., and William B. Stokely, Jr., who 
has served as President of the company 
and its predecessors since 1928, has as- 
sumed the newly created office of Chair- 
man of the Board of Directors, it was 
announced on August 17. In making the 
announcement, Mr. Stokely pointed out 
that the exceptional growth of the com- 
pany in the past seven years—a growth 
reflected not only in volume of sales but 


H. F. KRIMENDAHL 


also in the number of plants and variety 
and extent of operations—made it advis- 
able that the task of supervising and di- 
recting the operations of Stokely-Van 
Camp, Ine. be shared. Mr. Krimendahl 
formerly was executive vice president. 
He became associated with Stokely-Van 
Camp, Ine. in 1944 and has a broad back- 
ground of experience in the canning and 
food industry extending over more than 
thirty years. 

Mr. Krimendahl was president of the 
National Canners Association in 1940. 
He was president of Crampton Can- 
neries, Inc. and chairman of the board of 
The W. R. Roach Company, prior to 
their acquisition by Stokely-Van Camp, 
Inc. 

This October will mark the 50th an- 
niversary of the food business originally 
formed as Stokely Brothers and Com- 
pany. The Van Camp Company goes 
back still further—to 1861. 


JERSEY CRANBERRY GROWERS 
TO MEET 


Cranberry Growers of New Jersey will 
hold their annual Summer Meeting at 
the Double Trouble Company Sorting 
House at Toms River on Thursday, 
August 26. The program will get under 
way at 10:30 A.M. 


COLUMBIA RIVER ACQUIRES 
CAMPBELL HOLDINGS 


The Columbia River Packers Associa- 
tion, Astoria, Oregon, has bought all of 
the Puget Sound holdings of the Camp- 
bell Investment Company, which former- 
ly operated as the Astoria-Puget Sound 
Canning Company. The purchase in- 
cludes the plants at Chuckanut and Mc- 
Kay Harbor on Puget Sound, and their 
boats; several fish trap sites in Alaska 
and the site of the plant at Excursion 
Inlet, which was destroyed by fire last 
spring. 


JEWEL’S SALES RISE 


Jewel Tea Co., Inc., reports for the 
first 28 weeks of 1949 retail sales of 
$79,504,454, an increase of 21.2% over 
the $65,605,398 reported for the compar- 
able 1947 period. 

Sales for the four weeks ended July 17 
were $11,122,461, against $9,334,307 in 
the comparable weeks last year, a gain 
of 19.2%. 


ANTI-TRUST FORCES 
LIQUIDATION 

Formal announcement has been made 
to the effect that Nathan Cummings, 
president of Consolidated Grocers, of 
Chicago, plans to break up and sell the 
holdings of Rosenberg Bros. & Co., the 
huge California dried fruit firm pur- 
chased by him last year for $18,000,000. 
The new owner had planned to have his 
Consolidated Grocers buy the business, 
but the anti-trust division of the De- 
partment of Justice frowned on the deal 
because of the tremendous hold it would 
have given him on the food industry of 
the nation. A syndicate of San Fran- 
cisco interests has made an offer to buy 
the Rosenberg firm which did a gross 
business of about $75,000,000 last year. 


PHELPS JOINS WAPLES 


Ed F. Phelps, Jr., this week resigned 
as assistant secretary of the National- 
American Wholesale Grocers’ Associa- 
tion to accept an executive post with the 
Waples-Platter Co., Texas wholesale 
grocers. 

Mr. Phelps, who was actively engaged 
in the wholesale grocery business before 
joining the wartime food regulatory pro- 
gram in Washington, will become execu- 
tive vice president and a director of 
Waples-Platter, with headquarters in 
Ft. Worth, effective September 1. 
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TRADEMARKS 


Trade-Mark Law and Practice is the 
title of a new book edited by Leon H. 
Amdur, patent attorney and author of 
“Copyright Law and Practice,” Patent 
Law and practice. 


The Lanham Act is a new departure 
from previous Trade-Mark Laws. There 
is now a new era of Trade-Mark pro- 
tection, both national and international, 
providing holders of existing marks, and 
all marks that are acquired from now 
on, with new fields of protection, greater 
flexibility, incontestability, etc. 


The new Act places all Federal pro- 
visions under one law; adapts Trade- 
Mark protection to modern conditions 
of national and international advertising 
and sale of goods. In the last few years 
there has been a decided trend in the 
direction of marketing food and other 
commodities in distinctive packages, or 
in marketing them with distinctive labels. 
The new Law opens up an enlarged field 
to Manufacturers to invade new markets 
and protect their Trade-Marked goods. 


At present there is little to guide At- 
torneys and others interested in recon- 
ciling the existing court decisions with 
the advantages of the new Law. Mr. 
Amdur has given long study to both the 
old Acts and the Lanham Act; he clari- 
fies all ramifications of the Act, and aids 
those who may wish to avail themselves 
of the opportunities which the new Act 
presents. 


This most interesting and useful book 
will be added to by current Supplements. 
These Supplements will coordinate and 
discuss new Court Decisions, Statute Re- 
visions, Rules Changes, etc. 


Copies may be obtained by addressing 
Clark Boardman Company, Ltd., 11 Park 
Place, New York 7, N. Y., Price $15.00. 


PERSIMMONS COMMERCIALLY 


Although Hachiya persimmons have been 

raised commercially in California for 
nearly a century, 75,000,000 Americans 
have never seen nor tasted one. And this 
in a vitamin-conscious age with persim- 
mons rich in vitamins A and C as well 
as minerals, carbohydrates, and nearly 
16% natural fruit sugar. 


This was the statement of E. T. Mc- 
Fadden, vice president of the California 
Persimmon Growers Association, Tustin, 
California, who says that 660,000 pounds 
of persimmons were sold in 1947. New 
York was the major market with Latins 
being the favored customers. 


The main problem of the growers is 
to get the public to try a persimmon. 
A fully ripened persimmon is rich, jelly- 
like, and sweet. The California variety 
is a large, orange-colored, pineapple- 
shaped fruit, quite a bit different from 
the small astringent native fruit com- 
monly grown in some of the southern 
states. To eat a California persimmon 
“straight”, the fruit should be soft and 


chilled. The fruit should be chilled be- 
fore use in salads or in cocktails. To 
eat an unripened, hard dry fruit is to 
get the “persimmon puckers”. 

“Because many people ate a _ persim- 
mon—once—before it was palatable and 
it had an astringent effect on their 
mouth, they immediately decided that 
persimmons were not good,’ McFadden 
says. 

Persimmons have a short harvesting 
season and until recently had a compara- 
tively short life. To help preserve the 
fruit longer, the growers’ association 
attempted a Flavorseal waxing process 
which partially closes many of the pores 
in the skin of the fruit and thus slows 
down its breathing. 

This is the same protection used ex- 
tensively on citrus, tomatoes, melons and 
other vegetables. So successful has been 
the processs that the persimmons now 
last 50 per cent longer, and even look 
better than in their picked state. 

Not only do people have to learn to 
eat persimmons at the right time, but 
growers must know when to pick them. 
They must always be picked on a sunny 
day. 


GILLETT MAKES IT EASY 


Realizing the importance of silage to 
farmer growers and the even greater im- 
portance of good will, the Gillett Can- 
ning Company, Gillett, Wisconsin, has 
installed a chopper and blower at the end 
of the husk and cob disposal line of their 
corn canning plant. The chopped silage, 
ready for the silo, is blown directly into 
the trucks of the farmers and sold to 
them at $1.00 a ton. 


CAN-DENSED NEWS 


During the past 25 years, the average 
industrial worker has profited by a com- 
bination of lower canned food prices and 
higher wages. After World War I, for 
example, his hourly wage would have 
bought less than 3 cans of corn or less 
than 2 cans of peaches. Today, his 
hourly wage will buy 7% cans of corn 
or 3% cans of peaches. 


Over 50% of all canned fruits, vege- 
tables and juices sold in the last few 
years were packed in the popular No. 2 
size can. 


Steel sheets coated with a lead-tin 
alloy known as terne plate, of which 
some types of cans are made, have also 
been used to roof the White House and 
Monticello, the home of Thomas Jeffer- 
son, 


The manufacturer of tin plate requires 
the use of various raw materials from 
foreign countries. Among these ma- 
terials are manganese, tin and palm oil. 


Old tin cans have been used for many 
different purposes; one of the most uni- 
que is in paving the bed of the Los 
Angeles River to keep the river from 
undercutting its banks. 
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CAL-PAK MANAGER DIES 


Ivan Geary, 53 year old General Map. 
ager of the Franklin, Idaho plant oj 
California Packing Corporation, died ye. 
cently of a heart ailment. Mr. Geary 
had spent most of his business life jy 
the canning industry both at Morgay, 
Utah and at Franklin. 


DR. HARRISON DIES 


Dr. William H. Harrison, for many 
years Research Director of the Continep. 
tal Can Company but retired for the 
past two years, died on August 7 in 
North Hollywood, California. 

Dr. Harrison, who was 64 years oli 
had spent practically all of his busines 
life in the food industry. From 1911 t 
1914 he served with the Illinois Foo 
Commission; from 1914 to 1919 he was 
on the Iowa Dairy and Food Comnis- 
sion; and in 1928 he joined Continental 
Can Company in research work. He wa 
at one time associated with the Researe) 
Laboratories of the National Canner 
Association, 


VETERAN WISCONSIN 
CANNER DIES 


Clarence H. Steele, 84 year old Vice. 
President of the Whitewater Canning 
Company and Director of the Humbir 
Canning Company, Whitewater, Wiscon- 
sin, died at his home in Whitewater o 
August 6 after an illness of about a yeat. 
Mr. Steele, who was one of the origina 
stockholders of the Humbird firm, wa 
active in the affairs of both companies 
for many years. 


BOOTH SALES 


The F. E. Booth Company, San Frat 
cisco, Calif., reports July sales of $138- 
978, with a resultant loss of $15,944. In 
the corresponding month last year sale 
of $199,919 resulted in a profit of $4,12 
Sales for the fiscal year to July *! 
amounted to $453,334 with a_ loss 
$119,796, 


STOCK SALE 


Lady’s Choice Foods has purchased th 
stock of the California Preserving 
3711 Medford, Los Angeles, Calif. 


TO ADVERTISE OLIVES 


California Olive Packers, Inc., cannels 
of Franciscan brand ripe olive, has 
named the Conner Company, San Frat 
cisco, Calif. to handle a newspaper 4 
direct mail advertising campaign. 
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THE CONDITION CROPS 


BEANS 


VACHERIE, LA., Aug. 17—Green Beans: 
Acreage less than normal; yield poor due 
to adverse weather conditions. This is 
for 1948 spring pack; no fall pack antic- 
ipated. Due to high farm labor costs and 
scarcity of farm labor, most farmers in 
this section try to avoid growing any 
truck crops which require much hand 
labor. 


CHARLOTTE, MICH., Aug. 12— Corn: 
Rather heavy worm infestation in fields. 


ATLANTA, TEX., Aug. 14—Green Beans: 
Time to plant fall crop but weather so 
dry and hot that growers are delaying 
planting until we get some moisture, but 
will have to get it in within next 10 days 
or crop will be short. If we get moisture 
crop will be normal. Hot, dry weather 
delaying planting of all fall crops. 


CHETEK, WIS., Aug. 11—Snap Beans: 
Season late. Nights cold. Plants healthy 
but yielding light to date. 


SHAWANO, WISs., Aug. 16—Green & 
Wax Beans: A good start; good quality 
at all plants. Looks like a fair size pack 
if we get showers to keep producing. 


CORN 


RHEEMS, PA., Aug. 17—Sweet Corn: 
We have 520 acres contracted this year 
as compared to 536 acres last year. How- 
ever, the prospects of a good crop are 
much better than last year. As an esti- 
mate, we expect a 20 per cent greater 
yield per acre over last year. 


CHIPPEWA FALLS, WIS., Aug. 16—Corn: 
Crop looks good. Have been getting 


| barely enough rain to hold the green 


color. Weather is cool to cold and has 
Will start packing 
this week, which puts the time at about 
normal. Look for normal yield. 


SHAWANO, WIS., Aug. 16—Looks good; 
need move rain and warm nights to pro- 
duce. Expect a good crop with any fa- 
Vorable weather, 


PEAS 


VACHFRIE, LA. Aug. 17 — Crowder 
Peas: \creage low; yield satisfactory. 
pa k completed. 


_ATLAN 'A, TEX., Aug. 14—Blackeye & 
Crowde’ Peas: Pack about over. Secre- 
‘ary of he Southwest Farmers Associa- 
tion re; orts about 50 per cent of last 
Year’s ack, 


CHET! WIs., Aug. 11—Peas: 30 per 
cent ere », 
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SHAWANO, WIs., Aug. 16—Peas: Clin- 
tonville Plant — Alaskas 27 cases per 
acre, good quality; Sweets 500 cases on 
208 acres. Antigo Plant—Alaskas 58 
cases per acre; Sweets 103 cases per 
acre, 


TOMATOES 


OMAHA, ARK., Aug. 16—Tomatoes: 
Half a normal crop. Too wet and cold. 
Blooms failed to set. 


CICERO, IND., Aug. 13—-Tomatoes: Con- 
ditions have slipped from excellent to fair 
due to weather. Some blight, grasshop- 
pers, and so forth. Acreage normal; 
prospective yield 80 per cent of normal. 


REDKEY, IND., Aug. 17— Tomatoes: 
Acreage about 20 per cent under normal. 
Prospects at present time are excellent 
unless late blight occurs. Have made 
small preliminary run and expect to get 
under way next week. Too early to pre- 
dict eventual outcome, but if favorable 
conditions exist, should have close to nor- 
mal pack from reduced acreage. Some 
of the prices being named for tomatoes 
and tomato products seem ridiculously 
low in view of the increased cost of cans, 
boxes, labor, etc. We wonder if many of 
the canners actually know what their 
costs are. This could be very dangerous. 


ROXBURY, MASS., Aug. 16—Green To- 
matoes: Planted three times; lost 33's 
per cent of plants by water. Crop looks 
healthy now. Expect 65 per cent yield. 
Weather conditions were extremely detri- 
mental to all our plantings. 


CHARLOTTE, MICH., Aug. 12 — Toma- 
toes: Condition excellent. About a week 
or ten days ahead of normal ripening. 


FREDONIA, N. Y., Aug. 16—Tomatoes: 
Acreage same as 1947; yield about a ton 
more than last year, or 7%. 


MT. UNION, PA., Aug. 14—Tomatoes: 
Acreage reduced about 21 percent. Good 
set. Spraying program 100 per cent im- 
proved over previous years. Weather 
normal for this time of year. Estimated 
8 tons per acre compared with average 
3.5 tons in 1947. Credit is given to suc- 
cessful spray program. Using 3 Zerlate 
and 3 Fixed Copper. Fruit well devel- 
oped on stalk. Very little sun scald and 
no blight seen in any field to date. 


Heavy foliage and plants in excellent 
condition. 


TATUM, Ss. ¢., Aug. 11— Tomatoes: 
Acreage 50 per cent of normal; yield 
good until heavy rains closed out season. 
Small pack. 


OTHER ITEMS 


ROXBURY, MASS., Aug. 16—Cucumbers: 
Fair; 60 to 70 per cent. Late planting 
and late harvesting. 


Peppers: Yield poor in New Jersey. 
Small crop of cherry peppers; fair crop 
of finger peppers; poor crop of cheese 
peppers. 


MCKEES ROCKS, PA., Aug. 16—Cucum- 
bers: We contract in Michigan and our 
source predicts a fair crop, or about 90 
per cent of normal. 


SHIOCTON, WIs., Aug. 16— Cabbage: 
Prospects are as fine as we have ever 
seen them in this region. We are cut- 
ting some early cabbage at present but 
will not get into peak production for 
another 30 to 45 days. Should have a 
good yield and exceptionally fine quality. 


2, 4-D EFFECTIVENESS 
INFLUENCED BY SEVERAL 
FACTORS 


The residual effects of 2, 4-D in soil 
treated for weed elimination vary ac- 
cording to environment. This has been 
determined by Carl J. C. Jorgenson and 
C. L. Hamner, Michigan State college 
horticulturists. 


Three chemically different forms of 
2, 4-D were used to treat soil which had 
been inoculated with weed seed contain- 
ing more than 20 kinds of weeds, grass, 
and clover. Some of the treated flats 
of soil were kept in the green house, 
some were placed outside, and others 
were put under cold storage conditions. 
At intervals varying from one to eight 
weeks after treatment, 10 seeds each of 
sweet corn, garden pea, and radish were 
planted in designated flats. 


Results showed that soils treated with 
8 or 16 parts per million of 2,4-D before 
weed seeds had germinated were virtual- 
ly weed-free. The various temperatures 
made no difference in the effectiveness 
of 2, 4-D as a weed killer, but the soil 
remained toxic to economic crops longer 
at freezing or subfreezing temperatures. 
Difference in acidity, in the organic. mat- 
ter in the soil, and in the moisture con- 
tent of the soil, greatly affected the value 
of 2, 4-D as a soil treatment for weed 
control. On the other hand, the acidity 
did not greatly affect the rate at’ which 
toxicity was lost from the soil. 


Continuing further, the specialists re- 
port that sodium 2, 4-D disappeared 
from water-saturated flats three 
weeks, but was still present in air-dry 
flats after 8 weeks. Because of this, the 
specialists point out that it would be un- 
wise to use 2, 4-D during periods of 
drouth, or in drouthy regions without 
recognizing this factor. Eight parts per 
million of sodium 2, 4-D were ineffective 
in killing weed seeds in muck. Corn was 
more highly resistant to 2, 4-D materials 
under all conditions than either peas or 
radishes. 
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THE CANNED FOOD MARKETS 


WEEKLY REVIEW 


Light Volume But Prices Hold—Salmon Far 

Short Of Demands—Pear Canners Renego- 

tiating With Growers — Tomatoes Firm — 
Corn On Even Keel. 


THE SITUATION—AIll reports reach- 
ing us this week from the important food 
markets of the country are unanimous in 
stating that buyers are not even slightly 
interested in purchasing forward re- 
quirements. The exception that proves 
the rule in this case may be found in the 
fairly well sold up position of national 
advertisers of many items. It’s the old 
story all over again. Even at the com- 
parative high prices at which goods are 
offered today, buyers are willing to pay 
a premium of as much at 15c to 25c a 
dozen for known and proven quality 
brands. True, nationally advertised 
brands are not the only packs falling 
into that category. The smaller packer 
of quality, who has long been in the habit 
of supplying certain markets, seldom has 
trouble disposing of his pack at a profit. 
His brand is known and proven from 
long usage in definite markets. Other 
brands are being taken in quantities suf- 
ficient to meet immediate requirements 
only. Yet with few exceptions, prices 
remain firm. 


SALMON — All hopes of a_ possible 
break in salmon prices faded rather per- 
manently this week as it became clear 
that the pack would fall far short of 
last year. The finishing touch was added 
when the Army asked for bids of nearly 
a million and a quarter dozens. Some 
sources report the 1948 scarcity will 
just about equal that prevailing during 
the war. Other canned fish items are not 
a great deal better, though the Maine 
sardine pack did pick up a bit this past 
week, 


FRUITS—Pricewise apricots promise 
to be one of the more attractive items 
this coming year. For the first time on 
record fancy apricots give promise of 
selling at or below the price for choice 
peaches. Pear canners had such a poor 
reception of future prices that they have 
now reopened negotiations with growers 
in an attempt to cut costs and thus make 
their offerings more attractive. Fruit 
cocktail wasn’t helped this week by the 
announcement of an 8 per cent increase 
on pineapple. 


TOMATOES — The situation in the 
Tri-States hasn’t improved a bit and in- 
dications are that the smallest pack in 
decades will be made in that area. Indi- 
ana prospects are still comparatively 
good but not so bright as last week. The 
market is unsettled in both regions with 
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prices varying as much as 15c to 20c a 
dozen on 2’s. For a change, Tri-State 
prices would probably average somewhat 
higher than midwestern prices. 


CORN—Remains on an even keel with 
excellent prospects for quality and quan- 
tity pack in all sections. 


NEW YORK MARKET 


Moderate Day To Day Business—Distributors 
Continue To Gamble On Short Inventories— 
Tri-State Tomato Prospects Poor—But Few 
Commitments On Corn — Competition For 
Raw Stock Beans — Maine Sardine Pack 
Totals Improve—Tuna Demand Tapering Off 
— Salmon Pack Progress Disappointing — 
Continued Citrus Strength—Full Production 
On Fruits. 


By “New York Stater” 


New York, August 20, 1948 


THE SITUATION—While a moder- 
ate amount of day-to-day business is 
passing in canned foods locally, there is 
a nervous undertone evident and buyers’ 
resistance in some quarters seems on the 
increase. Whether or not this ultra- 
conservatism is justified remains to be 
determined in view of the rising produc- 
tion costs which canners are meeting 
this year and the continued heavy de- 
mand for foods at the retail level. In 
some quarters, the suggestion is ad- 
vanced that large eastern buyers may be 
“missing the boat’, but the distributors 
are undeniably concerned over the pos- 
sibility that heavy food crops this year 
may precipitate a price break in some 
major category—such as grain products 
—which will have repercussions all along 
the line. 


THE OUTLOOK—Pack progress in 
the next few weeks will exert an impor- 
tant influence upon distributor planning 
with respect to additional commitments 
on 1948 cannned foods. However, if 
additional cannners continue to make 
downward readjustments from their 
openings, as has been the case on some 
lines thus far, confidence among the buy- 
ers will not be stimulated and many dis- 
tributors will gamble upon continuing 
with short inventories, relying upon spot 
markets and resales to fill in their stocks 
as need arises. 


TOMATOES—Current reports out of 
Tri-States are extremely bearish as to 
production, and bullish as to price. Fol- 
lowing their withdrawal a fortnight ago 
while storm damage to the crop might be 
evaluated, some canners have resumed 


THE CANNING TRADE 


offerings with standards 2s at $1.35, 
which compares with a reported low oj 
$1.15 on some earlier sales this season, 
Meanwhile, midwestern canners ar 
quoting standard 2s on the basis of $1,30. 
$1.35 at factories, with 2%s at $1.99. 
$1.95 and 10s at $7.00, while the marke 
for standard catsup in the midwest js 
firm at $1.50 for 14-ounce. 


CORN—Faced with one of the most 
promising seasons in several years, but 
at the same time confronted with higher 
costs, canners are slow in making def. 
nite commitments on new pack corn, 
Some southern canners are offering for 
nearby shipment on the basis of $1.35 for 
standard crushed corn, both white and 
golden, with extra standards 10 cents 
higher and fancy at $1.55 for crushed 
golden and $1.65 for whole grain, f.o}, 
canneries. It is expected that quality 
this year will average better than for 
several seasons. 


PEAS—The market for southern peas 
has been disturbed by some off-prices 
offerings, although the market for stand. 
ards is generally held at $1.00 and up 
wards, f.o.b. cannery. Buyers are als 
looking over the situation in the Mid- 
west rather closely, following reports 
of some recent offerings at concessions. 


CARROTS—New York State canner 
are booking some business on diced car- 
rots from the new pack at $1.25 for 2s 
and $5.75 for 10s, f.o.b. canneries. Pro- 
duction has been light thus far. Cali- 
fornia canners are quoting fancy diced 
at $1.25 and upward for 2s and $6.l 
and up on 10s f.o.b. 


BEANS — Sharp competition from 
freezers and fresh shippers has forced 
canners’ costs on green and wax beals 
sharply upward, and the market in cot 
sequence is taking on a stronger tone. 
Some Tri-State canners whose _ tomato 
operations will not be as extensive 4 
originally planned for this season have 
been broadening their activities in beat 
canning, but with raw stock at high 
levels and quality excellent this seasot, 
this is not expected to adversely affect 
the price basis. Recent sales of round 
pod standard cut green beans have bee! 
made at $1.25, f.o.b. for 2s and $6.25 fo 
10s, but .canners’ views are now highet. 


SARDINES—Maine canners are 
in a more favorable position with respet' 
to supplies, and improvement in pati 
totals continues. The market, howevel, 
is holding firm at $10 for keyless qual 
ters, f.o.b. cannery, with a fair demal 
reported. 


TUNA—Demand for tuna is ‘aperilé 
off somewhat, due to curent high pric 
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Many distributors had felt that resist- 
ance to high meat prices would stimulate 
sales of all canned fish considerably, for- 
getting that retail canned fish prices in 
many instances have soared proportion- 
ately to the advance in meats. North- 
west canners are quoting albacore at 
$23 per case, f.o.b. coast, with flakes at 
17. Southern California canners are 
offering halves grated lightmeat tuna at 
$14.25 per case, with grated yellowtail 
at $11. Standard bonita is generally 
held at $13, with grated at $11.25 to 
$11.50, all f.o.b. coast. 


SALMON—With reports from Alaska 
on pack progress continuing unfavorable, 
the salmon price situation is extremely 
tight. Current trade estimates are that 
the season’s pack will be about 500,000 
cases below that of last year, with most 
of the loss in the two most popular 
grades—pinks and reds. Most sellers 
are holding tall reds at $27.50, with 
halves at $19, with pinks at $22 and 
$13.25 and chums at $19.50 and $11.75, 
all f.o.b. Seattle. Buyers here are going 


- slow on salmon at the moment, and are 


seeking allotments from packers of ad- 
vertised brands, whose prices are more 
favorable. 


CITRUS FIRMER — Continued 


' strength in citrus juices was reported 


this week, with a moderate buying in- 


Offices in Principal Cities 
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terest in evidence. Grapefruit juice was 
quoted at $1.65 for 46-ounce sweetened. 
On blended juice, canners offered 2s at 
77% cents and 46-ounce at $1.75. Orange 
juice continues strong, with sweetened 
46-ounce at $2.00, and 2s_ reported 
cleaned out of first hands. 


CALIFORNIA FRUITS—Canners are 
now running at capacity, and many dis- 
tributors are on the Coast looking over 
the situation at first-hand. Forward 
sales by canners generally have been 
none too heavy, and with heavy produc- 
tion of most fruits, some buyers are 
backing away from the market in antic- 
ipation that some “soft spots’ may de- 
velop pricewise as the season progresses. 
Most of the recent buying, it is reported, 
has been in fruit cocktail and cling 
peaches, with chains and supers active 
on the buying side of the market. Apri- 
cots are attracting no interest at this 
time. 


NORTHWESTERN FRUITS — High 
prices for both freestone peaches and 
Bartlett pears are causing much con- 
cern among Northwestern canners, who 
fear that they may be compelled to price 
themselves out of the market. Almost 
complete disappearance of carryover 
stocks, however, has brightened the mar- 
ket outlook. 


How Oakite 


CHICAGO MARKET 


Cautious Buying Rules With Prices Firm— 
Runaway Market On Salmon—Corn Market 
Orderly — Negotiations With Growers For 
Lower Pear Prices—Frozen Fruit Market 
Slow—Interest In Offerings From Ozarks. 


By “Midwest” 


Chicago, Ill., August 19, 1948 


THE MARKET — Trading continues 
fairly active in Chicago this week but is 
marked by the scarcity of real good sized 
orders. There is a good deal of trading 
going on back and forth on truckload 
and pool car orders, but the amount of 
business being placed in sizable chunks 
is notable mainly by its absence. Price 
levels, however, on most new pack mer- 
chandise remain quite firm, and, in at 
least one instance, that of salmon, the 
market shows all the appearance of a 
runaway market at the present time. 
Buyers continue to play it very cautious- 
ly, however, and even in the face of ob- 
vious shortages they are not buying more 
than their current requirements, figuring 
on riding the market which ever way it 
should go. 


SALMON—AIl information received 
here from Seattle this week gives every 
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indication of a runaway market on sal- 
mon. Southeastern Alaska has been 
closed for trap and seine fishing until 
August 23rd, and factors in Seattle feel 
that there is a good possibility that the 
closed period will be extended and even 
possibilities that Southeastern Alaska 
will not open again this year at all. This, 
coupled with the fact that the army is 
reported to have increased its require- 
ments on salmon, has created a terrific 
shortage, especially in talls and the price 
level as a consequence is very upset and 
quite strong. Pinks in No. 1 talls have 
been quoted at $23.00 recently, but even 
at that level confirmations are hard to 
obtain. Several instances are known 
where business at $23.00 in this market 
has been turned down within the last 
couple of days. Tall reds are quoted at 
$28.00 and tall chums are offered at 
$21.00. However, the quantities which 
could be obtained in either of these sizes 
are problematical at this writing. Half 
pound pinks are still available at $13.50 
and %# chums are quoted at $12.00, 
with %s red at $18.50. Half pound 
cohoes, however, have taken a substan- 
tial increase and are quoted at prices 
ranging from $15.00 to $16.00 f.o.b. the 
coast at the moment. It will be a while 
yet before any real semblance of order 
and a market level appears out of this 
salmon picture, but some factors on the 
coast are warning their trade here now 
to expect an allotment situation on sal- 
mon, with the quantities as small as 
those passed out during the war. Even 
in the face of this situation, however, the 
Chicago buyers as a general rule are not 
standing in line to purchase salmon and 
are being very cautious at the prevail- 
ing prices. It is believed, however, that 
this attitude will change when the con- 
ditions become more widely understood. 


CORN—Corn is selling in an orderly 
fashion on the basis of opening prices 
named a week or so ago, with the gen- 
eral level being about $1.75 for No. 2 
whole kernel and $1.65 for No. 2 cream 
style. There has also been some fair sized 
purchasing on No. 10 whole kernel corn 
at from $9.00 to $9.50, and No. 10 fancy 
cream style at about $8.50. Buyers are 
maintaining their current requirement 
policy in corn as in everything else, but, 
as a rule, are placing some business with 
their regular sources of supply right 
down the line. 


WEST COAST FRUITS — Reports 
from the northwest indicate that negotia- 
tions are now being conducted with 
growers on pears on a basis of between 
$85.00 and $100.00 per ton. This is some- 
what lower than conversation earlier 
would indicate. A few weeks ago the 
talk was of $125.00 to $135.00 pears, but 
reaction from buyers around the country 
apparently has cooled this situation off 
a little bit. Even at $85.00 to $100.00 a 
ton, however, it is believed that the sale 
of pears will concentrate rather heavily 
in No. 10 tins and that business on shelf 
sizes will probably be rather slow. Most 
buyers here in Chicago seem to feel that, 
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at such a wide differential over peaches 
and apricots, pears would move very 
slowly. Some California apricots are 
still being offered at the opening prices, 
with a fairly complete assortment avail- 
able from most packers. The only size 
which apparently is more or less com- 
pletely sold out is 8 oz. and there are 
some scattered lots of this size offered, 
but it is not believed that any of the 
offerings are of important size. No. 2% 
fancy whole peeled lots are offered at 
$2.70, with choice at $2.50, and No. 2% 
standard halves unpeeled are offered at 
$2.25. No 10 halves unpeeled are offered 
at $7.85. 


FROZEN FRUIT—The frozen fruit 
market remains extremely slow, with 
definite weakness appearing in red rasp- 
berries. Sweet variety red raspberries 
have been offered 18c f.o.b. the West 
Coast, packed straight, although the gen- 
eral market remains at around 19c. 
There are quotations of straight pack 
cultivated Evergreen blackberries from 
the Northwest around here this week, 
with 12c being the current offering. 
Strawberries are still available from 
both Michigan and the Northwest at 
about 27c, and some black raspberries 
are quoted from the Northwest at 26c. 
Michigan currants are currently offered 
at prices in the neighborhood of 16c, al- 
though the quantities offered are not 
particularly large. There have been re- 
ports of resales on grapes running all the 
way from about 7c up to 7'%c. 


OZARK AREA PRODUCTS: There is 
still some No, 2 fancy spinach available 
from the Ozarks at $1.15 f.o.b. factory. 
No. 10s are offered at $5.75. There has 
been some business done on spinach here 
recently, in view of the generally short 
situation on this commodity. Blackber- 
ries are also being offered from the 
Ozark area, No. 2s still being quoted at 
around $2.25 for water and about $2.65 
for heavy syrup. The trade here reports, 
however, that the hot weather in the last 
month has slowed down the movement of 
blackberries from the shelves. As a con- 
sequence only a small amount of business 
is passing on these items. New pack 
fresh canned blackeyes are also being 
offered from the Ozarks at a level of 
about $1.40 for No. 2s. 


CALIFORNIA MARKET 


Business Generally Light Though Volume 9 

National Advertisers Holds Up Well—Pine. 

apple Increases—Green Beans And Toma 

Canning Delayed—Price Resistance To Cock. 

tail—Q. M. Bids Intensify Salmon Scarcity 
—Foreign Tuna. 


By “Berkeley” 


Berkeley, Calif., August 19, 1948 


THE SITUATION—Business on Cali. 
fornia canned products of the new pac; 
is generally reported as of light volume 
compared with the early season busines 
of the last six or seven years. Ther 
are exceptions, however, with some of 
the larger firms having nationally ai. 
vertised brands handling rather larg 
bookings. Many canners, however, 1. 
port that the purchases of distributor 
are being limited to quantities neede) 
during the next two or three months, 
and that sales in carload lots are thf 
rule, instead of sale of ten or twenty 
cars, 


CAL-PAK VOLUME—In a letter t 
stockholders of the California Packing 
Corporation President Alfred W. Eane 
recently said: “The quarterly reports 0 
sales for a business like ours such as we 
are required to file with the Securiti« 
and Exchange Commission and _ whic! 
subsequently receive publicity are fre 
quently very misleading. Sales statis 
tics for our first quarter of the 1948 fis 
cal year ending May 31 recently pu 
lished in the newspapers indicated tha 
we did a much smaller volume of bus: 
ness than in the first quarter of 14) 
We have now completed five months ¢i 
our current fiscal year and our sales 0 
either a booked or billed basis for thi 
period substantially exceed those for the 
same period in 1947. The volume ¢ 
goods already ordered out by the buyex 
also substantially exceeds the volume 0: 
dered out for the corresponding perio 
for 1947. As a result of the late co 
spring in California, fruit crops are late 
and our plants are delayed in gettin 
into operation. Canning operations 1! 
areas other than the Pacific Coast al 
well ahead of a year ago, and our ovel- 
all pack to date materially exceeds thi! 
for the same period of 1947. Preset! 
indications are that our production ft! 
the current fiscal year will exceed thi 
of last season. Trade response on 
items of the current pack on which ¥ 
have named prices indicates that our & 
pected pack will not satisfy the demal! 
for products under the Del Monte labe! 


PINEAPPLE—A feature of the we 
has been the bringing out of « new li 
on Dole canned pineapple and pineap)* 
juice by the Hawaiian Pineapple Co 
pany, Ltd. increasing prices or these '! 
approximately 8 per cent. The increa 
was brought about by operating ¢ 
siderations, said president Henry 4 


August 23, 1948 
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It was pointed out that the ad- 


White. 
vance is reasonable, in relation to prices 
on other canned fruits. 


GREEN BEANS—The canning of 
ereen beans in California has been de- 
layed by the cool weather in July and 


August. with cool nights also holding 
down the yield. Opening prices on Blue 
Lake green beans packed by the San Jose 
Canning Co., San Jose, Calif., and sold 
py Eugene O’Neill, were brought out 
recently and are about the same as those 
announced by canners in the Pacific 
Northwest. Whole beans are priced at 
$2.80 for faney 1-sieve in No. 2s and 
$2.60 for faney 2-sieve. Prices on cut 
beans are: Fancy 2-sieve, 114-in. cuts, 
$2.25; faney 2-sieve, mixed cuts $2.00; 
fancy 3-sieve French style, $2.45; fancy 
3-sieve, 1 '2-in. cuts $2.10; fancy 3-sieve, 
mixed cuts $1.85; fancy 4-sieve, 1%-in. 
cuts $1.90; choice 4-sieve, 1%-in. cuts 
$1.80; choice 4-sieve, mixed cuts $1.60; 
extra standard 5-sieve, 1'%-in. cuts 
$1.4742; standard 5-sieve, 1%-in. cuts, 
$1.40; standard 5-sieve, mixed cuts $1.40. 


TOMATOES — The tomato crop is 


- coming on later than usual, in keeping 


with other crops, and canners are more 
concerned in moving spot stocks than in 
hooking business on futures. California 
acreage is down from last year and yield 
may be off somewhat, too, because of cool 
weather. There has been some added 


_ buying of tomato juice of late at 95 cents 


for No. 2 faney, with this rather less 
than the suggested price on new pack. 


FRUIT COCKTAIL—Indieations are 
for another large pack of fruit cocktail, 
but the distributing trade does not seem 
anxious to make commitments on a large 
scale. This item seems to be one on which 
price resistance, or the talk of price 
resistance, centers. With canners paying 
as much as $130 a ton for Bartlett pears, 
and with pineapple moving upward in 
price, operators suggest that there is 
little likelihood of any softening of prices 
on fruit cocktail. The only ingredient 
that is lower in price this year than last is 
apricots. Some business is being done at 
$3.75 on No. 2% fancy, but few canners 
are quoting at this figure. 


FISH—Canned fish is being given a 
lot of attention, although sales are not 
running to volume, except on a few 
items. The Western Branch of the Quar- 
termaster Purchasing Office, Oakland, 
Calif. has issued invitations for bids on 
canned salmon, with these to be opened 
August 24. The quantities desired, in 
dozens of cans are 358,252 for domestic 
use and 862,916 for export, or 1,221,168 
dozen in all. The pack in Alaska is run- 
ning about three-quarters of a million 
cases less than last year. Prices on 
Alaska reds range from $26.00 to $28.00, 
but little business seems to be done at the 
higher figure. Pinks are offered at 
$22.00 a case, but many buyers declare 


All the latest data 


that $21.00 is their top price. The Colum- 
bia River Packers Association has 
brought out prices on Chinook halves at 
$23.50 for fancy and $17.50 for choice, 
f.o.b. Astoria, Ore. 


TUNA—Considerable foreign canned 
tuna is now coming into this country, 
recent shipments including fish from 
Japan, Peru and Chile. All are at prices 
lower than those prevailing on domestic 
pack. Distributors suggest that with 
fishermen receiving $600 a ton for their 
catches there is room for marked reduc- 
tions in price. 


GULF STATES MARKET 


Shrimp Running To Small Sizes, Arrests 
Made—Some Areas in Louisiana Restricted 
—Production Starts Slowly. 


By “Bayou” 


Mobile Ala., August 19, 1948 


SHRIMP FISHERMEN APPEAR 
INCONSISTENT — Bert E. Thomas, 
conservation director of Alabama was 
asked at a meeting of shrimp fishermen 
and dealers last year to open the shrimp 
season on the second Monday in August 
like Mississippi and Louisiana does and 
spokesmen of the industry pointed out 
to him that they were placed to a dis- 
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advantage when Alabama opened its sea- 
son later than Mississippi and Louisiana. 

Thomas did not open the shrimp sea- 
son in early August last year, as he was 
requested, because in his opinion the 
shrimp were too small in the bay and the 
opening of the season was postponed to 
the latter part of August to allow the 
shrimp in the bay to grow larger. 

However, he hold the fishermen and 
dealers at the meeting last year that if 
tests showed shrimp to be of commercial 
size (not over 40 to the pound) the con- 
servation department would open the 
season in Alabama simultaneously with 
Mississippi and Louisiana. 

This year the conservation director 
had the seafood inspector make thorough 
tests in 11 places in Alabama during the 
three or four days immediately preceding 
opening of the shrimp season this year 
and that these tests showed the shrimp 
to be of legal size. 

The shrimp caught in these test trawls 
numbered 16 to 19 to the pound in the 
waters around Bon Secour and from 36 
to 38 in other spots. 


Several shrimp fishermen last week told 
the Press they were convinced, since 
catching small shrimp in Alabama waters, 
that the season was opened too early. 
These individuals believed the state 
should have waited until September. 

Three shrimpers from Bayou la Batre, 
Ala., were arrested last week and their 
shrimp seized and given to the following 
charity organizations: Protestant Or- 
phan Home, Wilmer Home and the Sal- 
vation Army. 


Sidney Landry, chief enforcement offi- 
cer for the conservation office said the 
trio was charged with catching under- 
size shrimp. The three shrimpers facing 
the charge are Dayton Vesper, Wilmer 
Necaise and Freddie Bosarge. 


The original Mobile Bay area _ re- 
stricted to commercial shrimping this 
season included all waters north of a 
line running from Dog River beacon 
north to Mobile ship channel beacon 34, 
then across to Daphne. 


After the first day of the season, the 
conservation department ordered the line 
moved to the mouth of Deer River, to 
beacon 30 and thence to Daphne. 

This change was considered necessary 
due to the small size of the shrimp. 

The shrimp in the Bay at this time of 
the year are mostly small and medium 
with very few large available. 

The price of shrimp paid to the fisher- 
men this season is about $60 a barrel 
for jumbo, 10 to 20 count per pound; $40 
a barrel for 20 to 30 count and $30 per 
barrel for 30 count, 


What shrimp has been caught in the 
bay since the season opened has brought 
between $25 and $30 a barrel. 


The conservation department is keep- 
ing a close watch and will arrest anyone 
catching and trying to sell undersize 
shrimp, also anyone who shrimps above 
the line formed between outer beacon 
at Deer River, thence to beacon 30 to 
Daphne. 
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LOUISIANA RESTRICTS A SHRIMP 
FISHING AREA—A portion of the “in- 
sider waters” of Louisiana, namely Lake 
Borgne and Lake Robin are to remain 
closed to the commercial catching of 
shrimp until September 1 because of the 
small size of the shrimp according to an 
announcement by the Commissioner of 
the Louisiana Department of Wildlife 
and Fisheries on August 10. 


PRODUCTION OF SHELLFISH — 
While the first week of the fall shrimp 
season in this section showed consider- 
able increase in production over the pre- 
vious week, yet it was disappointing to 
the fishermen, because there are too 
many small shrimp in the areas of the 
bay where there is the best shrimping, 
which compels the shrimpers to trawl in 
other parts of the bay where the shrimp 
are larger but badly scattered. However, 
this is more or less the case every year 
at this time and the small shrimp are the 
night-mare of the shrimpers, dealers and 
canners. Nevertheless these same folks 
raise a big howl if the conservation de- 
partment postpones the opening of the 
season three or four weeks, which is bet- 
ter for the industry, as it will give the 
shrimp an opportunity to grow to a 
more marketable size. 

The following is the landing of shell 
fish for last week: 

Alabama—570 barrels; oysters 65 bar- 
rels and hard crabs 20,120 pounds. 

Mississippi—Shrimp 534 barrels, in- 
cluding 400 barrels for canning, 

Louisiana — Shrimp 9,800 barrels, in- 
cluding 7,870 barrels for canning; Oys- 
ters 880 barrels and hard crabs 257,680 
pounds. 

Texas—Shrimp 110 barrels. 


The total amount of shrimp produced 
last week was 11,014 barrels, while only 
2,330 barrels were produced the previous 
week, 


The canneries in Louisiana and Missis- 
sippi reported that 5,937 standard cases 
of shrimp were canned the week ending, 
August 7, 1948, which brought up the 
pack from July 1, 1948 to 27,099 stand- 
ard cases, 

Uninspected canned shrimp are being 
quoted on the basis of $4.25 for small; 
$4.50 for medium; $4.75 for large and 
$4.95 for jumbo, f.o.b. cannery all in 
6-ounce tins. 


EASTERN VISITORS 


Lester Nordlinger, head of the New 
York sales firm of Steinhardter & Nord- 
linger, and Mrs. Nordlinger, were recent 
visitovs at San Francisco, Calif., where 
its Pacific Coast office is maintained. Fol- 
lowing a stay here they went to Hono- 
lulu, T. H., aboard the luxury liner Lur- 
line and have since returned to the main- 
land. 

Ben Krasne, prominent canned foods 
operator of New York, was a visitor at 
San Francisco, Calif., the middle of 
August, planning to make a stay of a 
couple of weeks. 
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CALENDAR OF EVENTS 


AUGUST 27, 1948—Annual Meeting 
California Olive Association, San Frap. 
cisco, Calif. 


SEPTEMBER 11-19, 1948 — Foy 
Show, Minneapolis Retail Grocers Agy. 
ciation, Minneapolis Auditorium, Minn. 
apolis, Minn. 


SEPTEMBER 13-17, 1948—Third Na 
tional Instrument Conference & Exhibit 
Instrument Society of America, Conve. 
tion Hall, Philadelphia, Pa. 


‘SEPTEMBER 20-22, 1948 — Annul 
Convention, American Meat Institute 
Waldrof-Astoria Hotel, New York, N.Y, 


OCTOBER 5-7, 1948—3rd Annual In. 
dustrial Packaging and Materials Hani. 
ling Exhibition, Industrial Packagin 
Engineers Association, Sherman Hotel, 
Chicago, 


OCTOBER 14-16, 1948—17th Annu 
Meeting, Florida Canners Association, 
Soreno Hotel, St. Petersburg, Fla. 


OCTOBER 27, 1948—Annual Meeting, 
National Pickle Packers Association, 
Sheraton Hotel, Chicago, IIl. 


OCTOBER 21-23, 1948—Annual Con- 
vention, Texas Canners Association, 
Gran Hotel Ancira, Monterey, Mexico. 


NOVEMBER 4-5, 1948—Fall Meeting, 
Ozark Canners Association, Coloniil 
Hotel, Springfield, Mo. 


NOVEMBER 8-9, 1948—Annual Cor. 
vention, Wisconsin Canners Association, 
Schroeder Hotel, Milwaukee, Wisconsin. 


NOVEMBER 10-12, 1948—Fall Meet. 
ing, Board of Directors and Administri 
tive Council, National Canners Associ 
tion, Palmer House, Chicago, IIl . 


NOVEMBER 15-16, 1948—Fall Meet 
ing, Illinois Canners Association, Chi: 
cago, Ill. 


NOVEMBER 18-19, 1948—Fall Con- 
vention, Indiana Canners Associati0l, 
Claypool Hotel, Indianapolis, Ind. 


NOVEMBER 22-23, 1948—Fall Meet 
ing, Tri-State Packers  Associatiot, 
Traymore Hotel, Atlantic City, N. J. 


NOVEMBER 22-23, 1948 — Annuil 
Convention, lIowa-Nebraska Canners 
Association, Hotel Savery, Des Moines 
Iowa. 


NOVEMBER 30-DECEMBER 1, 194i 
—34th Annual Convention, Pennsylvanii 
Canners Association, Penn-Harris Hote 
Harrisburg, Pa. 


DECEMBER 6-7, 1948—Annual Meet 
ing, Canned Foods Association of 0 
tario, General Brock Hotel, Niagat 
Falls, Ontario, Canada. 


DECEMBER 6-8, 1948—Annual Meet: 
ing, New Jersey State Horticultural S¢ 
ciety, Claridge Hotel, Atlantic Cit) 
N. J 
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A COMPLETE COURSE IN CANNING 


Seventh Edition, revised 1946 
The Industry's Cook Book for over 40 years 


in 


FOR MANAGERS, 
380 pages of proven pro- 


SUPERINTENDENTS, cedure and formulae for 
BROKERS everything ‘‘Canable”. 
AND BUYERS 


“| would not take $1,000.00 for my 
copy if | could not get another.” 
—a famous processor 


Size 6x9, 380 Pages Beautifully Bound 
Stamped in Gold 


All the newest times and temperatures .. . 
All the newest and latest products ... 


¢ Fruits e Vegetables e Meats e Milk 
Soups e Preserves e Pickles e« Condiments 
Juices e Butters e Dry Packs (soaked) 
Dog Foods and Specialties in minute detail, 
with full instructions from the growing through 
to he warehouse. 


Used by Food Processors to check times, 
temperatures and RIGHT procedure ... . 
by Distributors to KNOW canned foods . . . 
by Home Economists to TEACH the subject of 
food preservation. 


For sale by all supply houses and dealers 


Price $10. postpaid. 


. . or direct. 


Published and Copyrighted By 


THE CANNING TRADE 


Since 1878—The Canned Foods Authority 


BALTIMORE 2, 20 South Gay Street, MARYLAND 
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CURRENT CANNED FOOD 


Nominal 
No. 2, Ex. Std., 
Tri-States, Ex. Std., 


cannery unless otherwise 


Std., Ungraded ........ 1.20 
1.15-1.20 


BEANS, StriNGLess, GREEN 
MARYLAND (New Pack) 


PEARS 


Pa., No. 10, Ex Std., 3 sv 
MARYLAND, SWEETS (New Pack) 
Fey., No. 10, 4 sv. 8. 


Ex. Std., Fr. Sliced, No. 1.90-2.00 


J 


Ex. Std., No. 10, 5 sv 
Fey., Ungraded, No. 1 1.25 


Std. Cut., No. 2 PINEAPPLE 


7.25-7.50 
Ex. Std., Ungraded, No. 
is: 1.10-1.20 


Ex. Std., Cut Wax, No. 2... 1.45 


Pa. No. 10, Fey., Wh. Wax, 
» Ungraded, No. 2 ........ 1.05-1.10 


New York, SWEETS 


. 2, Fey., Cut gr., 2.35 
. 2, Fey., Cut gr., 4 sv g 

. 2, Fey., Cut gr., 5 sv 
Nominal 


. 2, Ex. Std., Cut gr., 


. 2 APPLE 


. 2, Ex. Std., Cut gr., No. 2, Ex. Std., 3 sv. 


No. 2, Ex. Std., 4 sv. TOMATO PUREE 


Md., No. 1, Spec. Grav. 


. 2, Std., Cut, 4 sv CITRUS, BLENDED 


. 2, Fey., Cut Wax, 


TOMATO CA'TSUP 


- 2, Fey., Cut Wax, No. 2, Fey., 3 sv. 


. 2, Ex. Std., Cut Wax, i ae 


. 2, Ex. Std., Ungraded ........ 1.25 


14 02., 1.70- 
TURNIP GREENS 


No. 2, Ex. Std., Cut Wax, 


1.05 ORANGE 


No. 2, Std., 3 sv. 
No. 2. Std., 4 sv. 
Mipwest, ALASKAS (New Pack) 

2.35-2.40 


PINEAPPLE 


No. 2, Fey., 3 sv 


. 2, Ex. Std., 3 sv. 
2, Bix. Std., 4 


N. Y., Fey., Sliced, 
0 TOMATO 


Md., S.P. Sliced, No. 10......8.2! 
7.00 
APPLE SAUCE 


9.00-9.50 N. W., SWEETS 


No. 2, Fey., 1 sv. 
No. 2, Fey., 2 sv. .. 
No. 2, Fey., 3 sv. .. 
No. 2, Fey., 4 sv. .. 
No. 2, Fey., 5 sv. 
POTATOES, Sweet, F.O.B. BAtro. 


Halves, Fey., No. 2% 


Fey. C.S. Gold No. 2............ 1.65-1.70 


Choice, No. 2% .............2.42 


SALMON (per ose) 


Ex. Std K. Golden No. 10, S.P. Pie 


BLUEBERRIES 
Maine, Fey., No. 


Eastern, Fey., No. 


Fey., Shoepeg, 1.75 
Shoepeg, No. 2. 
C. S. Golden, No. : 


Indiana, Fey., No. 24) 1.35 


SAUERKRAUT 
Midwest, Fey., No. 2% 


R.S.P., No. 2% 


1.45-1.521% 
CS. White, No. 2....1.35 


MIXED VEGETABLES 


SARDINES—PErR CASE 


Fey., ‘Cal. RA. 2. 90-2. 95 


SPINACH (Spring Pack) 


4.90-5.00 


AM Preach, No. 1.15-1.25 SHRIMP, GuLF 


Dried Limas & Peas, No. 2.2.0. 


FRUIT COCKTAIL 
2.40-2.45 


MARYLAND, ALASKAS (New Pack) TUNA—PEr CASE 


No. 2, Fey., 2 sv. 


2.25 


Calif. Y.C., Fey., 


No. 10, Ex. Std., 2 sv. .. 
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Choice, No. 24 
Std., No. 2% ....... 
Fey., No. 10 ....... 
Choice, No. 10 . 

S.P. Pie, No. 10 .. 

Water, No. 10 ...... " 
Elberta, Fey., 2% 


Calif. Bartlett, Fey., 


Choice, No. 2% 
Choice, No. 1 T ... 


Haw., Sl., Fey., No. 2%... 


Choice, No. 2%) 

Crushed, Fey., No. 2 .. 
Chunks, Pey., No. 2 


Cuban, Crushed, No. 
No. 2 


No. 10 9.90-10.0 
No. 10 13.75 


JUICES 


No. 10 3.61 


Foy., No. 2, Fla. 


GRAPEFRUIT 
No. 2, Fla. 

46 oz., Fla. . 


16 oz, Fla. 


46 0z. 


46 oz. 2.15-2.25 
No. 10 4.35 

G6 

Tri-State, No. ‘ 

Midwest. I'ey., No. 


OYSTERS 
Gulf, 4% oz. i 
OZ. 


Alaska, Red, No. 1. 'T......26.00-25 
Med. Red, .......... 18.50-1! 
Pink, No. 
Y's, Flat 
Cohoes, No. : 
Chums, No. 1 2000-21. 


Calif., Ovals, 48/1 Ib., 

Tomato Saucer 

No. 1 tall, Nat. viel 
Maine, Oil keyless.. 


No. 1, Pic., Small 
Medium 


48/1%'s, Light Meat . 
Albacore, Fey., White, 

48/%’s er. 


Specified. No. 2, Std, 4 20 
No. 2, Ex 
Std. 
Fey., Fr. Sliced, No. 2........1.65-1.70 No. 1.00-1.20 NO. 290 
Ex. Std., Cut 5 00 Midwest, Std., No. 20 
Calif., S.P., Fey., No. 1....1.42%-1.50 
Nol 
Md., Ex. Std., 8 02. 
West Coast (Blue Lakes) 
Cut, No. 2 Fey., (1%), 2 
(Mixed), 3 SV. 85 L 
— Kr. Style, No. 2, 8 
CARROTS No 
N 
2 MipwEst No. 2, Std., 4 SV. 
irs No. 10 » Fey., 
5-125 
¥ 2. 7he2.8h FISH 
East 
Key., W.K. Golden, No. 2....1.65-1.75 5.50-5.75 
bad 
CHERRIES 
NO. 10. Nominal 
EAST 7 OF ane 10,00-10.2 
PEACHES 
No. 2 oh O — 


— 
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ALMANAC 


The Most Used Book in the Industry 
1948 EDITION NOW READY 


300 pages of facts for every handler of Canned Foods 
—Pure Food Law Standards e¢ Grades 

acreages, yields and prices paid growers @ Packs by 
State, Can size and quality—years back for comparison. 
Stocks and shipments major vegetables @ List of 
Brokers ® Where to Buy Machinery and Supplies, etc. etc. 


Order extra copies now while they last 
PRICE $2,° 


Since 1916—Compiled and Published annually by 


THE CANNING TRADE 


Keeping the Canning Industry Informed—Since 1878 
20 S. GAY STREET BALTIMORE 2, MARYLAND 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE—MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


WHEN IN NEED of food processing machinery of any kind 
wire or call: Ashley Mixon, Canning Machinery Exchange, 
Plainview (West), Tex. 


FOR SALE—New and used Food Processing Equipment for 
Canning, Freezing, Dehydrating, etc. Write today for complete 
list. Food Proecssing Equipment Co., 257 Portage St., Kala- 
mazoo 6, Mich. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—Ferguson Packomatic Case Sealer and Com- 
pressor; Chisholm-Ryder Unscrambler; New-Way Can Labeler; 
Vacuum Bottle Filler; Nash Vacuum Pump; 23 ton Ice Ma- 
chine; Steel Tanks; also our buildings with private switch track. 
Plant located in Memphis, Tenn. now producing household bleach 
but can be converted to other production. Dixie Products, P. O. 
Box 1191, Chicago 90, Ill. 


FOR SALE—Hamachek Pea Vine Stacker; Viners; Cleaners; 
Olney Washer; 12” Cup Conveyors; 5” Cup Conveyors; Ayars 
Pea Fillers; Ayars Five Pocket Tomato Filler; Steam Scalder; 
Langsenkamp Finisher; Circle Steam Hoist; Blackmer Rotary 
Pump; 2” Copper Coils; Wood Tanks; Steam Pumps; Corn 
Huskers; Cutters; Silkers; 8” and 10” Black Steel Pipe; 6” and 
12” Gate Valves; Wirebound Veneer Boxes, all sizes. W. T. 
Howeth, 1831 N. Cameron St., Harrisburg, Pa. 


FOR SALE—One 1948 model Food Machinery Sweet Corn 
Harvester. Has operated very successfully for us this season. 
Harvested two hundred acres. In perfect condition. Fresh 
Canning Co., Inec., Spiro, Okla. 


FOR SALE—Brand new 100 gal. stainless steel steam jack- 
eted Kettle, stainless inner and outer jackets, tested 90 p.s.i., 
complete with stand, bronze valve, proved safety valve, ready for 
immediate shipment; also one used 75 gal. copper steam jacketed 
Kettle, $60; also five new Groen 80 gal. stainless clad Kettles 
$250 each. Immediate delivery. Adv. 4885, The Canning Trade, 
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BARLIANT AND COMPANY have available for immediate shipment the country; 
largest selection of surplus used, rebuilt, or NEW hinery and ipment, such 
as Retorts, Fillers, Exhausters, Blanchers, Juicers, Slicers, Peelers, Cutters 
Washers, Packaging equipment as well as Motors, Pumps, Boilers and Refrigeration 
equipment. Write for complete detailed listings. Below are a few representatirg 
offerings. We will be glad to place your name on our mailing list upon request, 
7836—RETORT: 42” x 72”, Standard, with thermometer, pop valve, pres- 

= gauge, equipped with eccentric lid closer, never installed, perfect 

cond, 
7833—VACUUM BRINER & FILLER: Elgin Non-Stop, with capper, for 

filling any liquid or brining into bottles, jars or cans; will fill about 

60 containers per minute, runs like new, perfect CONG. co.cc 
7843—W ASHER: CORN, Rotary, mfg. by Sprague-Sells 
6878—K RAUT CUTTERS: (2) Shrader Mfg. Co., Simplex, hand feed, belt 

drive; Excel. cond. Each 75.00 
6819—RUTABAGA CUTTERS: NEW, Chas. Saueir & Son. Each, less 

motor 
7526—NAILING MACHINE: Morgan, motor drive, 6 track, Completely 

overhauled & Guar. 
6715—CONTINUOUS COOLER: Anderson-Barngrover, square type, 2 unit 

cap., size 307x401. A-1 cond. 500.00 


BARLIANT AND COMPANY,  Brokers-Sales Agents 
7070 N. Clark St. - Chicago 26, Ill. - Sheldrake 3313 


SPECIALISTS In Used, Rebuilt and New Packing House 


Machinery, Equipment and Supplies 


> 295.00 


1,675.00 
4160.00 


150.00 


600.00 


FOR SALE—Reconditioned Canning Equipment: 1 Indian 
Colossal Pulper BD; 1 Indiana Junior Pulper MD; 1-12 tu 
Mangler-Pump Unit MD; 1 Slush Pump; 1- 10 valve Peerless = 
#2 Syruper; 1-5 pocket Ayars Universal Filler #2s; 3 set 
2” Copper Kook More Koils; 1 F M CO Copper Coil Inside Se. 
tion; 1 Indiana Model A Juice Extractor BD. New Equipment 
on Hand for Prompt Shipment: 2-200 gallon Stainless Sted 
Steam Jacket Kettles with 2” flush valves; 1 Ayars 12 valve +) 
Juice Filler; 1 GD4 400 RPM % HP Portable Mixer; 1 C-5 40 — 
RPM % HP Portable Mixer; 31 Bronze Viking Sanitary Pump 
sizes 1”, 1%”, 2”, belt drive or motorized models. Also Stain. 
less Steel Puree and Catsup Tanks with Kook More Koils assem. 
bled. All offered subject to prior sale. F. H. Langsenkamp (y, 
229 E. South St., Indianapolis 4, Ind. 


FOR SALE—Labeler, World Special Semi-Automatic Labeler 
will handle flat bottles or flasks, capacity 20-40 bpm, first clas 
condition. Adv. 4886, The Canning Trade. 


FOR SALE—Equipment. Compressors: Par 5 hp meth! 
chloride—$600; Frick 4x4, 74% hp ammonia—$700; York 3x), 
5 hp—$600; Creamery Package 3 hp $300. Fillers: Ertel 5-spott 
for wines, tonics, ete.—$500; U. S. 12-spout straight line—$50l:\— 
Elgin 20-spout rotary—$500; 2 Creamery Package 6-spout Mil 
Fillers—$100 each. Miscellaneous: Hobart Meat Grinder—$lll) 
Buffalo Meat Slicer—$100; Gedge-Gray Combination Sifter ani 
Mixer—$150; 20th Century Bottle Rinser, 8’ long for qts, avi 
half-gals.— $300; 2 Milk Pasteurizers, 1-200 gal. glass lined- 
$100, and 1 Wright 100 gal. stainless—$200; 300’ used 1) 
Roller Case Conveyor; Farrar & Trefts 6 hp Boiler, ASM 
inspected, complete—$300; Miscellaneous other items, priced t 
sell. Charles S. Jacobowitz Co., 3080 Main St., Buffalo 14, N.! 
Phone: AM 2100. 


FOR SALE—3 practically new Tuc Cutters; 3 Tuc Huskers 
fair shape, $200 each. Will sell all machines with or withot 
single phase motors. C, L. Hammack, Port Royal, Va. 

IF YOU MUST HAVE the equipment yesterday try yo! 
First source. 5 stainless Drum Dryers or Dehydrators, 5’ x ll! 
3 Devine Vacuum Shelf Dryers, 40” x 43”, 9 or 17 shelves; | 
day Ron-Ball Sifter Screens, size 40” x 120” complete; 50 stall 
less steel Jacketed Kettles, 50 to 500 gal., some with agitato! 
45 Vacuum Cookers or Pans in stainless, copper, steel or gla 
lined, all sizes; 60 stainless steel Tanks up to 1000 gal.; + 
Washers for vegetables, fruits, berries, etc.; 30 Peelers of au 
types, Caustic, Steam Pressure and Abrasive types; 45 Dice's 
Slicers, Choppers, Cutters, Grinders, ete. First Machine! 
Corp., 157 Hudson St., New York 13, N. Y. 


FOR SALE—16 Sargeant Sweet Corn Pickers. Will fit ® 
any popular make tractor. For full information write or ¢#! 
J. A. Lopresti, Stockertown, Pa. Phone: Nazareth 604. 
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FOR SALE—MACHINER Y—Continued 


FOR SALE—1947 Sargeant Corn Picker for Farmall M 
Tractor. Recently overhauled and improved. Cheap. Martin 
H. Cope Co., Rheems, Pa. 


po YOU WANT TO BUY OR SELL Contact us! Choice 
equipment for prompt shipment. Fruit Sorting Table and 
Washer 40’ x 3’; Apple Acid Washer; Tomato Scalder and 
Washer ; Wolfinger Beet Cutters; CRCO-S-10 Preheater, S. S. 
10’ long; Filler Machine 2-4 and 6 Piston Fillers; Ayars Pea 
& Bean Fillers; Standard-Knapp Can Labelers Adjustable to 
No. 10’s; Ermold Gallon Labeler; FMC Stainless Steel Juice 
Extractor 5 H. P. A.C. Motor; Viking Potato Peelers; Sterling 
1D Dicers; Stainless Steel Tanks and Jacketed Kettles; Retorts; 
Conveyors; Mixers; etc. Send for complete listings. The Ma- 
chinery & Equipment Corp., 533 W. Broadway, New York 12, 
N. Y. 


FOR SALE—1 Huntley Blancher, complete with Reeves Vari- 
able Speed Drive. In very good condition. Adv. 4890, The 
Canning Trade. 


WANTED—MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 480, The Canning Trade. 


GET MORE for your surplus equipment. List it with our 
bureau and sell directly to the next user. 50,000 manufacturers 
get our offerings regularly. They need such units as Labelers, 
Dicers, Peelers, Retorts, Washers, Kettles, Dryers, Stills, Mixers, 
or what have you to sell. For quicker action and better price 
send full details and your price to: ——— Finders Bureau, 
6 Hubert St.. New York 13, N. 


WANTED—Can Labellers, Burt, Knapp or Kyler. Adv. 481, 
The Canning Trade. 


WANTED — Wolfinger Beet Slicer; CRCO Bean Graders; 
Nubin Been Grader. J. W. Furman Cannery, Northumber- 
land, Pa. 


WANTED—Vacuum Double Seamer, speed 120/160 per min- 
ute or 2 Seamers at 100 cans per minute, A.1., A.2., A.2%. sizes; 
Vacuum Double Seamer, speed 50/60 cans per minute, for Craw- 
fish and other fish products, (sizes as above); Slat Conveyors 
for above; Tomato Puree Vacuum Evaporator, capacity 10/20 
ewts., finished product per hour, at 30% solids; Tomato Pulper; 
Can Cooling Plant up to 5 tons per hour (continuous) finished 
product, in A.2 cans; Refrigeration Unit comprising Compres- 
sor, ete., for 5,000 to 10,000 cubic ft. cold room capacity, atmos- 
phere temperature 80°F.; six Stainless Steel Steam Jacketed 
Pans of 60/80 gallons capacity, 50 lbs. working pressure, tilting 
or fixed; 20 h.p. Motor 220 or 440 volts, 3-phase, 60 cycles; 
four Retorts, vertical or horizontal, for fish products, 2,000/ 
3,000 can capacity, with cooling and complete with automatic 
regulators; 20 ton Weighbridge complete; small Dehydrating 
Plant for pineapple, output %% tons per week. Offers with full 
Particulars to: Adv. 4889, The Canning Trade. 


SITUATIONS WANTED 


WANTED—Traffic Manager available—Nineteen 
years experience in canned foods industry. Presently employed, 
seeks chi nge. Present unsettled conditions in the transporta- 
tion field make a well-functioning traffice department an asset to 
any business. Can manage your present traffic department or 
‘tt up a complete new department to assure you the most for 
your transportation dollars. Can furnish A-1 references. Loca- 


- no object but prefer midwest. Adv. 4884, The Canning 
rade, 


=. 
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POSITION WANTED — Specialty Manufacturer: Versatile 
production man, experienced in plant operation, quality control, 
and product development. Knows process simplification and 
other cost cutting methods. Excellent technical background. 
Young. Wishes to associate with medium processor in East. 
Adv. 4887, The Canning Trade. 


FOR SALE—FACTORIES 


FOR SALE—Complete, combination Canning, Quick Freeze, 
Cold Storage and Preserve Factory, modernly equipped. All 
brick buildings with sprinkler; ideal location in Kentucky; sur- 
plus labor, no near competition; for quick sale, or term lease 
with optional purchase. Will consider partner with some capital 
and experienced manager, or competent manager with salary 
and participation in profits. All raw stock available locally and 
factory capacity for annual production equivalent one half to 
one million cases annually for combination quick freeze, canning 
and preserves; two million pounds strawberries, two million 
pounds lima beans, one million pounds blackberries and miscel- 
laneous berries, three million pounds peaches, two hundred 
thousand cases apple sauce, fifty thousand cases tomatoes and 
also puree and tomato products. Other proven items: beets, car- 
rots, sweet potatoes, spinach, apple juice for jellies, apple prod- 
ucts; winter pack: pork and beans and other dried beans, etc., 
and preserves. All foregoing proven items and acreage devel- 
oped. 1946 proven production in excess of equivalent over five 
hundred thousand cases of frozen, canned and preserve produc- 
tion. Reason for selling, leasing, or needed manager, account 
poor health of owner as must retire from active duty. An ex- 
ceptional offering at very reasonable price with terms, if de- 


sired. Contact by phone, telegraph or letter: Adv. 4888, The 
Canning Trade. 


HELP WANTED 


Wanted—Meat Canner’s Chef to develop new items and for 
production quality control. In reply state salary expected. S. E. 
Mighton Co., Bedford, Ohio. 


MISCELLANEOUS 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers. Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfaction 
guaranteed. For economical savings ship your Thermometers 
to: Nurnberg Thermometer Co., 124 Livingston St., Brooklyn, 
N. Y. 


SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


“At last Elmer has agreed that he should try to re- 
duce his weight.” 

“What persuaded him?” 

“He stood up in the street-car to give his seat to a 
lady, and two ladies thanked him and sat down.” 


“What do people have candles on their birthday 
cakes for?” 
“Oh, just to make light of their age.” 
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“FOR FLAVOR 


The great buy word for your label! 


FOR PACKING FANCIEST WHOLE-KERNEL 
AND CREMOGENIZED CORNS 


CORN CANNING EQUIPMENT 


Company Westmunster Md 
HUSKERS—CUTTERS—SILKERS—ROD SHAKERS 
FLO TATION WASHERS—CREMWGENIZE R 
—TRIMMERS—MIXER ttt, 


PIEDMONT LABEL CO.INC. 
LITHOGRAPHERS 


BEDFORD VIRCINIA 


WHERE TO BUY 


—the Machinery and Supplies you need and the leading houses 
that supply them. Consult the advertisements for details, 


BASKETS (Wood) Picking 
Jersey Package Co., Bridgeton, N. J. 
Planters Manufacturing Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. C. 

BOILER ROOM SUPPLIES 
L. A. Benson Co., Inc., Baltimore, Md. 

BOOKS, on canning, formulae, etc. 
The Canning Trade, Baltimore, Md. 

BOXES, Corrugated or Solid Fibre 
Eastern Box Company, Baltimore, Md. 
Robert Gair Co., Inc., New York, N. Y. 
David Weber Company, Philadelphia, Pa. 

CANNERY SUPPLIES 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corp., Hoopestown, Il. 

F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


CANNERS MACHINERY AND EQUIPMENT 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin-Chapman Co., Berlin, Wis. 
Burt Machine Co., Baltimore, Md. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corp., Hoopestown, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
LaPorte Mat and Mfg. Co., LaPorte, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Company, Westminster, Md. 


CANS 
American Can Company, New York City 
Continental Can Co., New York City 
Crown Can Company, Philadelphia, Pa. 
National Can Corp., Baltimore—New York City 
CLEANING MATERIALS, Methods, Service 
Oakite Products, Inc., New York, N. Y. 


INSECTICIDES AND FUNGICIDES 

Pittsburgh Plate Glass Company, Milwaukee, Wis. 
INSURANCE 

Canner’s Exchange, Lansing B. Warner, Inc., Chicago, Ill. 
LABELS 


Gamse Lithographing Co., Baltimore, Md. 

Muirson Label Co., San Jose, Cal.—Brooklyn, N. Y. 

Piedmont Label Co., Bedford, Va. 

Simpson & Doeller Co., Baltimore, Md. 

Stecher-Traung Lithograph Corp., Rochester, N. Y. 

United States Printing & Lithograph Co., Cincinnati, Ohio 
MANUFACTURING CHEMISTS 

Chas. Pfizer & Co., Inc., New York, N. Y. 


PASTE 
Clark Stek-o Corp., Rochester, N. Y. 

PEA HULLERS AND VINERS 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
“rank Hamachek Machine Co., Kewaunee, Wis. 


SALT 


Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City 


SEED 


Associated Seed Growers, Inc., New Haven, Conn. 
Gallatin Valley Seed Co., Bozeman, Mont. 

Chas. C. Hart Seed Co., Wethersfield, Conn. 

D. Landreth Seed Co., Philadelphia, Pa. 

Michael Leonard Co., Chicago—Sioux City 
Northrup, King & Co., Minneapolis, Minn. 

Rogers Bros. Seed Co., Chicago, IIl. 
Washburn-Wilson Seed Co., Moscow, Idaho 

F. H. Woodruff & Sons, Inc., Milford, Conn. 


SUGAR 
Corn Products Sales Co., New York City 
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CORRUGATED SHIPPING 
CONTAINERS 


Solid Fibre Domestic 
3 and Weatherproof Export 
Shipping Containers 


ROBERT GAIR COMPANY, INc. 


| 155 E. 44th STREET « NEW YORK 17, N. Y. 


RALT/IMORE; 


FOR CANNED 
FRUITSA¥°VEGETABLES 
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SOMETHING NEW 


ONE PIECE 
WEAR-EVER ALUMINUM 
OYSTER SHUCKING PAIL 


No Seams — No Solder 
Will Not Crack Open or Leak 


134 gallon capacity 

7 inch inside diameter 

11 inch inside depth 
This pail is constructed of hard aluminum alloy 14 
gauge, stamped in one piece with flat bead on top. 


Fitted with aluminum bail handle made of % inch 
aluminum rod. 


The sanitary features of this pail have been ap- 
proved by the Public Health Service and the Mary- 
land State Board of Health and therefore will pass 
inspection at any plant where it is used (no cracks or 
crevices for germs to collect). 

Manufacturers 


of 
Food Processing Machinery 


INCORPORATED 
713 - 719 EAST LOMBARD STREET 
BALTIMORE 2, MD. 
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Analysis of gases in head- eee oe Quality contro 


in Nationgl Can laboratory ~~ 


Through its Technical Service Division, National Can stands ready to coop- 
erate with packers in eliminating spoilage, in improving flavor, and in developing new 
product formulations. These skilled technologists work closely with available plant per- 
re and laboratory staffs, from making routine tests to carrying out detailed analyses. 

Guach teamwork pays off in the prevention, detection and elimination of spoilage. 

eh “A second source of National Can teamwork is its Double Seamer Service. Thoroughly 
tained for quick on-the-spot repairs and complete overhauls in National Can machine 
shops, these capable mechanics are on call to prevent costly seamer breakdowns. 

Whether working with your technological and mechanical staffs, or mee 

such functions for you, these National Can services offer profit possibilities worthy, 
exploring. To learn how National Can teamwork can help boost the quality and 
quantity of your product, just telephone our nearest plant or sales office. 


NATIONAL 


c O R P O R A T iw 


Executive Offices: 110 EAST 42nd STREET, NEW YORK 17, N. | 
Soles Offices and Plants in: Baltimore, Md. * Indianapolis, Ind. + Chicago, Ill. » Maspeth, N.Y. » Hamilton, Ohio * Canonsburg, Pa. * Boston, Mass. * St. Louis, Mo- 


yy tf ‘National Can is as near as your telephone 
: 
for troubleshooting... TEAMWORK 
C) 
4 
6729 
. 


